$1.00 THE COPY / FOR MEN WHO MANAGE 


- 






JULY 1956 


processing 


Putman Publish ng Ore yet nIE? 


EXECUTIVE MAGAZINES FOR INDUSTRY 








LUNCH IN THE STRATOSPHERE. . . products for commercial exploitation 


come from armed forces-plus-industry research . . . page 20 


ee. ee 


2 ey 
Coes, “scope aates &* 












anal Myeelindh, : 


es Oe tae eee 
she " aS 





































New lonol, C. P.-impregnated cartons 
and wrappers protect flavor and aroma... prolong shelf life 


You KNOW WHAT a serious, ever-present threat at 85°F in lonol,C.P.- impregnated boxboard 
to shelf life rancidification is. Here’s a new, sim- cartons, which were found to be free of rancidity 
ple, yet extremely effective way to combat it— at the end of ninety days. Without Ionol,C.P. 
Jonol,C.P. antioxidant. protection, packages of baked goods stored under 
Rancidity usually begins with fats and oils that similar conditions often develop rancidity within 
have migrated to the surface of packaging mate- 4 week. 
rials. But, when boxboard and paper are impreg- You can insure long shelf life and protection of 
nated with lonol,C.P. antioxidant, they give your brand label’s good name by asking for pack- 
dependable protection to aroma and flavor by aging materials containing lonol,C.P. antioxi- 
effectively preventing oxygen attack on fats. dant. Write to Shell Chemical for names of suppliers 
In actual tests, baked goods were stored of new Jonol,C.P.-impregnated packaging. 


SHELL CHEMICAL CORPORATION 
CHEMICAL SALES DIVISION, 380 Madison Avenue, New York 17, New York 


Atlanta - Boston - Chicago - Cleveland + Detroit - Houston + Los Angeles » Newark » New York + San Francisco « St. Louis 
IN CANADA: Chemical Division, Shell Oil Company of Canada, Limited + Montreal + Toronto * Vancouver 
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When inquiring check 5598 opposite last page 





Maple syrup 
‘Hall of Fame’ 





New York State Maple Syrup Festival was 
held at Cooperstown, April 6-7. Entries in 
the syrup competition were submitted by Ver- 
mont, Michigan, New York, Massachusetts, 
Pennsylvania, Ohio, Wisconsin, Minnesota, 
and Quebec, Canada. A panel of newspaper 
food editors awarded the Governor's Cup for 
the best syrup to Vermont and Michigan in a 
first place tie, New York ranking second. Two 
other cups were awarded, a Producer's Cup and 
a Consumer's Cup. New York was named the 
winner in both instances by the respective 
producer and consumer panels. 


Add trace elements to foods 
with salt from the sea 


Table salt evaporated from sea water by a 
modern process provides trace elements re- 
quired for human and animal metabolism. 
Used the same as regular salt, it is composed 
of 75% sodium chloride, with the remaining 
25% containing the following nutritional trace 
elements: chlorine, sodium, magnesium, cal- 
cium, sulfur, potassium, iron, fluorine, copper, 
molybdenum, phosphorous, iodine, manganese, 
zinc, and cobalt. 


The salt, which is unrefined, is uniform, 
pon-hygroscopic and free-flowing, and it is 
said to impart more taste to foods. It is packed 
in 20 lb and 100 Ib fiber drums for food 
processors. 

(Trace Element Sea Salt is produced by Trace 
Elements Corp., Dept. FP, 718 N. Drennan 
St., Houston, Texas . . . or for more informa- 
tion check 5599 on form which is located op- 
posite last page.) 


Safe works like drink dispenser 


World’s hottest safe is a 15-ton cylinder de- 
signed by General Electric Co. It works like a 
soft-drink dispenser and_ stores radioactive 
samples of uranium. 
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Fruit juice plus milk 
makes colorful product 


Milk-fruit juice drink combining acid fruit 
juices with milk to make a colorful pasteurized 
food that will keep for several days or, if 
sterilized, for months has been perfected by 
Dutch scientists, Pectin is used with milk and 
sugar to prevent the mixture from coagulating. 
Additional experimental work is being carried 
on at Institute of Research on Storage and 
Processing of Horticultural Produce at 
Wageningen University, Holland. (Industrial 
Research Newsletter) 


Signal horn operates 
by Freon gas 


A new portable signal horn is actuated by 
Freon gas. Tin is one of the alloys used in the 
safety fusible plug in the can holding the gas. 
Horn tis made by Falcon Alarm Co., Inc., 
Summit, N. J. (Tin News, Malayan Tin Bu- 
reau, Washington, D. C.) 


East and West 


Barley plants — grown in nutrient solutions — 
are helping to explain why alkaline soils of 
the West often have much higher requirements 
for phosphate fertilizer than acid Eastern soils, 
even though the Western soils actually may 
contain more plant-valuable phosphorous. 
USDA experiments show this probably is due 
to effect of soil pH on plant uptake of phos- 
phorous. (Industrial Research Newsletter) 





French fruit juice 


Some 46 companies in metropolitan France are 
now annually canning 4,094,790 gal of fruit 
Juice. Exports to foreign consumers, non-ex- 
istent before the war, amount to 3,170,160 gal 
a year. (France Actuelle, Southern Bldg., 
Washington 5, D. c..) 

(Continued on page 101) 
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Your freshest, home cooked flavor 


Stays with Gelcarin* 


FREE SAMPLE 


and complete data available 


As a thickening or jelling agent, pure odorless, tasteless 

GELCARIN does just that. Absolutely no masking of taste is possible 
when you use GELCARIN. @ The quality of your raw materials, 
manufacturing processes, packing and shipping is carefully 
controlled to provide the best. Why risk masking any of this flavor with 

a colloid less than GELCARIN? @ GELCARIN’S unique processing 
techniques and quality control assure highest purity, greatest 
refinement, uniform quality — and results you can 

count on every time. 


Do you have a problem in viscosity building, 
gelation, stabilization, or suspension? 

We will be glad. to send you a free sample 

of GELCARIN and our booklet fully 
detailing its properties. Just mail 


the coupon today. 


AA-100 
rrr rrrrrrrereepeeeeee ee 


ALGIN CORPORATION OF AMERICA, 24 STATE STREET, NEW YORK4, N.Y. . 





Gentlemen: Please send, without cost or obligation: 


O Free descriptive literature ( Free Sample of GELCARIN 


In order to send you the GELCARIN in our series that will be applicable to yeur needs, we need 
the following information which will, of course, be kept strictly confidential: 








1. Will it be used in water?____milk?_____ hot ?__cold? 


ALGIN CORPORATION OF AMERICA 




















24 State Street, New York 4, N. Y. 2. Do you want to: increase viscosity? gel?___stabilize? 
Our specialized laboratory facilities and technical per- 3. Approximate pH of your product? 
sonnel are available for consultation without charge or itl 
obligation. Contact any of our offices: 24 State St., Name. Title 
N. Y. 4; @ 600 S. Michigan Ave., Chicago 5; @ 2024 Company. 


Westgate Ave., Los Angeles 25. 
Address—__—___———————————————— ne 


i sass a a epiinlaninina lees 
When inquiring check 5600 opposite last page 


*Gelcarin is the registered trade name for a series of highly re- 
fined carrageenates manufactured By Algin Corporation of Ameriea. 
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chemicals 

brewery by-products 
plastics 

distillery by-products 
fishing industry by-products 


Ba, Hundreds of 


drying 
problems... 


O/B aD) 
LOUISVILLE 


pharmaceuticals 

cork products 

corn and soybean products 
foods and feeds 

meat packing by-products 


fertilizers 


Only Louisville Dryers dry so many things so well. 
Sounds boastful, but only Louisville has the diversified 
experience. ..the facilities and the personnel to design 
and build dryers that are right for so many jobs. 

Af the manufacture of your product involves a 


Louisville Drying Machinery Unit 


drying process, it will pay you to call in a Louisville 
engineer. He can show you how a Louisville Dryer, 
‘‘tailored’’ to your need, can speed up production, im- 
prove your product and save you money. Call or 
write today—there’s no cost or obligation. 


GENERAL AMERICAN TRANSPORTATION CORPORATION 


Dryer General Sales Office: 139 So. Fourth Street, Louisville 2, Kentucky 
Eastern Sales Office: 380 Madison Avenue, New York 17, New York 

General Offices: 135 So. La Salle Street, Chicago 90, Illinois 

In Canada: Canadian Locomotive Cofnpany, Ltd., Kingston, Ontario, Canada 


When inquiring check 5601 opposite last page 





Over the editor’s shoulder 





Can you say it quicker? 


The leisurely days of the previous 
generation are no more. The newspaper 









is thicker to page through . . . movies, 
motor cars, radio, TV .. . scores of 
new general magazines . . . all take their 


























toll of what was once reading time for 
technical information. 


Even if we had the time, we would find 
it difficult to keep abreast of all the 
technical developments important to us in 
this ever more complicated world. 


To help solve this problem, Putman 
Publishing Co. has pioneered faster 
communication of technical information. 


Fast reading of many short articles with 
essential facts tersely stated brings many 
more ideas to you with less effort, in ° 
shorter time. 


The editorial staff of Foop PROocEssING 
has the objective of taking the work out 
of reading, of editing out of long articles 
time-consuming, non-pertinent details 
which are “roadblocks” to quick 
understanding. 


Other aspects of this pioneering—some 

call it revolutionary—approach to publishing 
are explained in the letter you will find 
when you turn over the next page. 


We hope you will not only read this 
letter, but send us any comments, suggestions, 


or questions you may have concerning 
any phase of our publishing technique. 


See P. WW Qta~2ee 


EDITOR 
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OVER 30,000 CIRCULATION IN 
FOOD PROCESSING PLANTS 


Bakery Products Frozen Foods 


s, Alcoholic and Grain Products — Flour, 
"Toeunchele r Cereals, Meals, Starches, etc. 


Meat and Meat Products 
Sugars and Syrups 


Allied Lines — Flavors, 
Pickles, Vinegar, Gelatin, 
Oils and Fats, etc. 


Canned, Preserved and 
Dehydrated Foods 


Confectionery and 
Chocolate Products 


Dairy Products — Milk, 


Ice Cream, Butter Consultants 


PUTMAN PUBLISHING COMPANY 


also publishers of 
Foop BusINESS, CHEMICAL PROCESSING, INDUSTRY POWER 
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tion fill in and mail the request-qualification form opposite 
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are accepted at $1.00 the copy, or $10.00 the year. Such 
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FEATURE PRESENTATION—on Quartermaster Corps 
Food & Container Institute 


Why our interest in lightweight foods? 
Good-bye mess sergeant . . . QMC is researching convenience foods 


FOOD INGREDIENTS 


Enriched, crunchy breading adds home-made look to foods 
Offer certified colors to replace banned FD&C Oranges No. | and 2 


CROP PRODUCTION AND HANDLING 


Eliminate most ‘bugs’ from sweet corn harvester 
Irrigation pump powered by Ford engine 


IDEAS 


Give help—get help; how you in industry can work with the military 
for mutual benefit 


PROCESSING EQUIPMENT 


Decolorizing carbon provides 20- to ete | filter cycle 
Improved homogenizer features replaceable valve caps 


PACKAGING 


Packaging Viewpoint 
*Glamour-printed’ overwraps attract cnpeie appeal sales 
Individual service cream comes in flexible pack 


MATERIALS HANDLING 


Bakery without rail siding transfers flour in aluminum bins 
Specially designed ramps, dockboards solve loading problems 


SANITATION AND MAINTENANCE 


Sandwich-type construction provides ey expandable building 
Formerly wasted caustic reclaimed for bottle washing 
Sterilization without corrosion for process water 


QUALITY CONTROL AND THE LABORATORY 


Inexpensive spectroscope detects metallic elements 
Unitized distillation apparatus has interchangeable parts 


INSTRUMENTATION AND CONTROL 


Electronic metal detector easily weathers washdowns 
Surface cooler eliminates splash, vaporization in blender 
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SPECIAL SERVICE FOR READERS 


If you are looking for information on 
specific products, use the Product Di- 
rectory . . . lists everything in this issue 
with page references 


If you want to subscribe to this magazine, 
see reader-qualification form 


When you want more information, see © 
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Dear header: 


As you have noticed, this 
magazine -- FOOD PROCESSING 
-- is "different" -- dif- 
ferent from other technical 
food industry magazines, 
for it has pioneered faster 
communication (quicker, 
easier reading) of tech- 
nical information. 


For example — 


-- FP's articles are terse 
reports--all of them 
written by a technically 
trained editorial staff 
eo ce « & Staff further 
trained in streamlined 
factual reporting... 
constantly in the field, 
alert for news of de- 
velopments, changes, or 
progress. 


-- FP's high-visibility de- 
sign and size are unique, 
facilitating clearer, 
more readable presenta- 
tion. It is large, al- 
most as large as LIFE, 
SATURDAY EVENING POST, 
FORTUNE. Not quite as 
tall as these magazines 
so that when it's open 
you get a "“cinemascopic" 
picture effect. 


-- FP comes to you without 
the demand of a formal 
subscription price if 
you are responsible for 
important food process- 
ing operations. 





A letter to our readers 
. . . from the Editors 


Why is this magazine 


FOOD PROCESSING so ‘different’? 


. . - and why aren’t you required 
to pay a subscription for it ? 


Why this ‘difference’? Well — 


-- FP is edited specific- 
ally to be helpful and 
practical in every-day 
executive work of men in 
the industry. It is not 
intended for beginners 
or students. 

-- So its editorial content 
must be "post-graduate" 
reports on developments 
ready for use by your 
plant right now or in 
the near future. 

-- Circulation-wise, the 
number of important peo- 
ple the magazine reaches 
-- not merely the nun- 
ber of subscriptions 
sold -=- is our measure 
of success. Therefore, 
our readers are care= 
fully screened... 
"hand-picked" .. . to 
make sure the magazine 
reaches you "post- 
graduate”® men. 


How is this done? 


First .. . we set up stand- 
ards ... that is, ratings 
of firms and titles or 
functions of individuals in 
such firms. 


Next .. . FOOD PROCESSING 
is sent only to those in- 
dividuals in those firms 
that qualify under these 
rigid requirements. That 


‘is what "hand-picked" means. 


Doesn't all this cost a lot of money? 


Of course it costs money. 
But it is the only way to 
insure reaching the great- 
est possible number of the 
most-desired readers. 


And, actually, it's less 
expensive in some ways than 
it is to try to sell sub- 
scriptions. 


For you see, most business 
magazine publishers actual- 
ly spend more to get sub- 
scriptions than the sub- 
scription price returns. 
That means a loss. 


Many of you most-desired 
readers are located in 
widely scattered plants. 
And many of you are inac- 
cessible. It costs a lot 
of money just to try to 
sell a subscription to you. 
And no matter how much 
money is spent trying, how 
intriguing the premiums of- 
fered, or what selling ef- 
fort is exerted, there are 
many, many important men 
who simply do not subscribe. 


Then why do many publishers keep 
on trying to sell subscriptions? 


Well, there's an old postal 
law -=— passed way back in 
1879 == which still gives a 
low postage rate on paid- 
circulation magazines. 

Some publishers feel this 


"postal subsidy" is neces- 
sary. 


We differ . .. we believe 
it is more important to give 
greater service than: it is 
to save a little on postage. 
(You see, it is the adver- 
tising dollar that pays for 
a publication -=- not sub- 
scriptions ... by serving 
more "Best Readers" we give 
greater advertising val- 
ues. )* 


Moreover == no subscription 
price within reason could 
possibly pay for any good 
industrial magazine. Ac- 
tually, to prepare, print, 
and mail a good industrial 
magazine costs $20.00 to 
$40.00 (sometimes more) a 
year for reader served. So 
you see, a subscription is 
no more than a token pay- 
ment which qualifies some 
magazines for postal sub- 
sidy. 


Take another look at FP’s 
“post-graduate” reporting 


A quick trip through the 
magazine easily enables you 
to pick out that which is 
important to you. Note 
that the scope of each ar- 
ticle is edited so as to 
conform to a unit opera- 
tion, unit process, unit 
idea, making it possible to 
arrange related articles 
together in sections. 


Then, to make it still eus- 
ier and quicker for you to 
find that in which you are 
interested, the gist of each 
article is clearly defined 
in the headings. This 
"post-graduate" reporting 
enables you judiciously to 
skip those articles which 
are of no immediate interest 
*General or ‘‘mass’’ magazines and newspapers 
do not have this problem of ‘“hand-picking” 
special readers, because they simply serve 
“people as people’. Hence, paid subscription 
circulation methods do not handicap them as 


they do handicap technical or industrial maga- 
zines serving highly specialized groups. 
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to you and to concentrate 
on those which are... 
thus saving you time, yet 
giving you maximum help. 


Another way we editors of 
FOOD PROCESSING take the 
work out of reading is by 
editing out unessential de- 
scriptive material. We are 
writing for busy men in in- 
dustry, not students or 
other non-industry folks, 
and we know you want to get 
the vital news with the 
minimum effort in the short- 
est time. That is why all 
articles except special 
guest editorials published 
in FOOD PROCESSING are 
staff-written. 


Also note, starting with the 
front cover, the use of big 
pictures, the “cinemascopic" 
presentations. Here is an 
effectiveness in editorial 
content as well as in ad- 
vertising that can't pos- 
Sibly be obtained in the 
smaller-sized magazines. 


You see more == you learn 
more -- more quickly -- 
because of this unique for- 
mat. And you'll find it 
“attractive", "interesting" 
-- rather than dull, labo- 
rious reading such as one 
finds in a text book. 


These are some of the rea- 
sons why FOOD PROCESSING is 
"so different". We believe 
that these "differences" 
enable us to serve you bet- 
ter. . . to serve the most 
of the best readers. We 
hope you find this true. 

If you have suggestions or 
questions, please write us. 
We welcome your comments ; 
and ideas. 


Me Ettors. 
of Food Processing 


JULY 1956 
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What makes every Ritter Wonex 
flavor so true-fruit perfect? 







Just the right combination of fruit 
and other natural extractives— 

no synthetics are ever added. 
Result: perfect flavor balance, 
perfectly natural flavor in every 
Ritter Wonex! 
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perfect flavor balance 


. F.RITTER & CO. 
§ n RITTER INTERNATIONAL 


4001 Goodwin Avenue 


ee Los Angeles 39, California 
K ITTE R Branches throughout the world 
tru-fruit 


wonex 









When inquiring check 5602 opposite last page 











ONLY BY THE USE OF GOOD FLAVORS can you be sure that your table desserts will 
enjoy continued and growing acceptance by the consumer-buyer. FRITZSCHE’S FINE FLAVORINGS 
will enable your corn starch and instant puddings, your pie fillings and custards to fulfill the 
promise of mouthwatering-goodness their tempting appearance suggests. Remember: Your 


PRITISCY 


For helpful information on the flavoring of PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


DESSERTS or other food or beverage products, BRANCH OFFICES aud *STOCKS: Atlama, Georgia, Boston, Massachusetts, ®Chicago, Ulinois, Cincinnati, 
write our Flavor Division, Dept. FP. Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, St. Louis, Missouri, 
Montreal and *Toronte, Canada and * Mexico, D. F. FACTORY: Clifton, N. ] 


ws 


product is ONLY as good as its FLAVOR! 







Established 
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When inquiring check 5603 opposite last page 


Food Regulations 


News and Interpretations 

FDA * Congress * Identity Standards 
Meat Inspection - Court Decisions 

USDA Grade Standards - State Legislatures 





Details main revisions 
of amended sugar law 


New sugar legislation has passed and been signed 
into law, as predicted previously in this space. The 
resulting amended Sugar Act, says the American 
Bakers Assn., “leaves much to be desired from the 
standpoint of sugar users’. 


Main revisions in the sugar law include: (1) Pro- 
vision for domestic producers to get 55% of all 
quota increases above 8,350,000 tons annually, with 
foreign producers getting 45%. In the past, domestic 
growers have not shared in quota increases; (2) 
Cuba, before passage of the amendments, was getting 
96% of all quota increases; now will get less than 
30% of the total, but almost 94% of the quota in- 





creases assigned to foreign sugar sources; (3) The 
amendmments extend the Sugar Act of 1948 for four 
more years, through 1961. “Congress at a relatively 
early date’, however, reports the Bakers Assn.., will 
reconsider the 4-year extension. 


Processors may be especially interested in a recent 
detailed report by the Agriculture Department of 
the new technical provisions of the Sugar Act. The 
report covers definitions, refining processes, and 
qualities of raw as well as direct-consumption sugars. 
Address requests to USDA, Commodity Stabilization 
Service, Sugar Div., Washington 25, D.C. Ask for 
“Sugar Reports”, No. 49. 


Farm groups and farm legislators in Washington 
gave strong support to the new sugar legislation, 
thus assuring that it would pass in this election year, 
when agriculture is a major campaign issue. “The 
compromise sugar bill, although not entirely satis- 
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factory to me’’, says Sen. Allen Ellender of Louisana, 
Chairman of the Senate Agriculture Committee, “is 
the best we could obtain. It extends the Sugar Act for 
four years, instead of six, as was provided in the 
Senate measure . 


“The bill . . . provides that, of the increased con- 
sumption of sugar, the first 165,000 tons must be 
shared between mainland cane and domestic beet’. 
Despite quota increases, says the Senator, domestic 
growers still ‘‘might be forced to reduce acreage in 
1957”. He is most hopeful, however, says Ellender, 
that growers can “begin increasing their acreage as 
we supply the increased demand for sugar which a 
growing population will require’’. 


Study additional methods 
of consuming surplus foods 


Food leaders are keeping an eye on a recent directive 
from Congress. It is an order to the Agriculture 
Department to study ways and means of getting 
additional surplus food products to low-income 
families. 


The congressional instructions are contained in the 
farm law, recently signed by President Eisenhower. 
The Agriculture Department is asked to report its 
findings to the Congress before September of this 
year. Heading up the department's study group is 
Agriculture Secretary Ezra Benson’s chief economist, 
Don Paarlberg. 


“Whether we will come up with some new surplus- 
distribution recommendations, we do not know at 
this point’, Paarlberg told Foop PRocEssING. ‘‘Usu- 
ally our procedure is to be as factual as we can, and 
leave the conclusions to Congress’’. 


It is sure and certain that the department will not 
recommend a “food stamp’ plan involving broad- 
scale distribution of free food. Various certificate 
plans for cut-rate sale and give-away of food, how- 
ever, will be reviewed by several official study groups, 
which have been organized to draw together the 
report for Congress. 


Why Farm Bureau opposes 
humane slaughter bill 


Powerful farm organizations are putting up a battle 
in Washington against legislation that would require 
the use of “humane methods” in slaughter of live- 
stock and poultry moving in interstate or foreign 
commerce. The largest of the farm groups, the politi- 
cally potent Farm Bureau Federation, made these 
Main points in testimony on Capitol Hill: 


(1) The bill, S 1636, should not be passed because 
“American farmers are carrying on a program of 
humane treatment of livestock and poultry on farms, 

(Continued on next page) 
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Too salty? Not salty enough? The Morton Salt method for testing salt 
content on potato chips helps control flavor. 


Now chippers can check the consistency of their salting operation 
and maintain the ideal percentage of salt on chips that their cus- 
tomers prefer. It’s easy to do with a Morton Salt Content Testing 
Procedure and Color Standard Stirring Rod. 


The Morton procedure is fast and accurate. It is simple enough 
so that almost anyone can be taught to conduct it. And it makes 
it possible to turn out chips that are consistently appealing in taste 
and texture. Morton also helps with problems in flavor control 
with the right grade of salt for any operation. 


How Morton can help you make a better product 


Chances are Morton can help you turn out a better product for 
less money if you use salt for canning, packing or processing any 
food product. For Morton makes many grades of salt for the Food 
Industry, and only Morton has 9 strategically located plants to 
serve you. We offer fast delivery from a bag to a trainload at favor- 
able prices and freight, anywhere in the country. 

What’s more, one of Morton’s Food Technologists can assist 
you with on-the-spot help with any problem you have pertaining 
to salt. And he’s backed by the services of chemists and salt scien- 
tists at Morton’s ultra-modern research laboratory. 


MORTON SALT 


INDUSTRIAL DIVISION 


Morton Salt Company's new million dollar laboratory 
at Woodstock, Illinois, is at the service of the Food 
Industry to help solve problems relating to salt. 


‘They don't taste the same 
as last time” 


Please send me your free Testing Procedure and Color Standard 
Stirring Rod for use in determining the salt content on potato chips.* 


| am not a chip packer but would like more information on how 


Morton can help me__ cokicneaigensemeaeae 


PU ne 





Title aaa eel ee sett 


Company Po ee 5, tat San 


Street ‘ peataitoa 


City Zone__ State. 


*Glassware and chemicals necessary may be obtained at 
a nominol fee from the Nat!. Potato Chip Institute. 


COMPANY 


Dept. FPr-7, 120 So. La Salle Street, 
Chicago 3G, Illinois 





When inquiring check 5604 opposite last page 
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A look into the versatile abilities of Takamine Enzymes will. help in 
the final analysis of your products at the market-place. 

If you are plagued with processing or stability problems involving 
starches, pectins, proteins, glucose (browning reaction) or oxidative 
changes, Takamine Enzymes will speed operations, control viscosity, en- 
hance flavor and taste and improve storage stability. 

Takamine Enzymes serve you in two ways — they promote smooth 
processing operations and give your product a selling personality. 

Send for our complete technical bulletins regarding your product or 
problem. Please address inquiries to our Technical Service Department. 


Takamine Enzymes make it taste better, look better, sell better 


GLUCOSE-OXIDASE 


to prevent browning due to glu- 


DIASTASES 

for liquefaction and hydrolysis of 
starch to produce sofuble dextrins cose or oxygen and to increase 
and sugars—also, to remove starch shelf-life of food and beverage 
causing filtration problems and products. 

turbidity. 





PECTIC ENZYMES 


PROTEINASES 

for the modification and hydrolysis 
of proteins in food manufacturing 
end pharmaceutical operations. 


for the hydrolysis of pectins in 
fruit and freit juices to speed 
processing and to make fruit 
juices sparkling clear for con- 
sumer appeal. 


FAKAMINE LABORATORY 
DIVISION OF MILES LABORATORIES, INC. 
CLIFTON © NEW JERSEY 


When inquiring check 5605 opposite last page 
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(Continued from preceding page) 

at markets, and in processing plants’’; (2) Improve- 
ment should be sought through voluntary, educational 
programs which “‘all segments of the livestock and 
meat industry stand ready to support’; (3) Such 
voluntary programs should take into account the 
handling of stock and poultry on farms and within 
states as well as animals and fowl moving in inter- 
state and foreign commerce. 


“The basic problem is to insure humane treatment 

. on farms, enroute to and at the markets and in 
the processing plants’, testified the Bureau’s R. 
Harvey Dastrup. “The problem is not limited to 
slaughter of livestock and poultry in interstate or 
foreign commerce. 


“In considering plans to insure humane slaughter. . . 
we must be certain that slaughter methods provide 
for complete bleeding . . . it is a recognized fact that 
the completeness of this process is vital to the whole- 
someness and quality of the meat. 


“It has been recognized from early Biblical history 
that proper bleeding in the slaughter process is 
desirable. 


“We believe that it is more humane to slaughter an 
animal by rapid bleeding than it would be if the 
animal were stunned and also bled in the slaughter- 
ing process”. 


USDA Grade Standards 


Checklist of new or proposed grade standards issued by 
USDA follows. Except where noted, complete texts can 
be secured from USDA, Fruit and Vegetable Branch, 
Processed Division, Washington 25, D. C. 


Pimiento Peppers: The government has started to confer 
with industry people on the question of establishing 
standards. Nothing has been published to date, but the 
prospect for standards “looks encouraging’, according 
to officials. 


Canned Apricots: Proposed grade standards revisions call 
for two styles of ‘Sliced’ and ‘Mixed Pieces of Irregular 
Sizes and Shapes” in addition to other canning styles. 
Style of mixed pieces is limited to Grade B or Choice 
and lower grades. More detailed requirements are pro- 
posed for apricots processed as ‘‘Solid-pack” without 
added water or syrup. This type of pack is confined to 
larger sizes and to Grade C or Standard and lower 
qualities. Comment is due by December 31, 1956. 


Canned Peaches: Comment on proposed grade standards 
for canned cling and freestone peaches has been post- 
poned to December 31, 1956, from the previous date of 
last June 2. Officials tell us they wish “to avoid making 
changes during the marketing season”. Proposed changes, 
reported here last month, would be similar for both 
cling and freestone. A style of mixed pieces has been 
included, and limited to Grade B or Choice and lower 
grades. More detailed requirements are asked for ‘‘Solid- 
pack” without added water or syrup. This type would be 
confined to larger can sizes and to Grade C or standard 
and lower qualities. 


Frozen Concentrated Grapefruit Juice: As reported last 
month, interested parties have until next November 1 to 
comment on proposed revision of standards designed to 





introduces new 


ELECFRO-PERMANENT MAGNETIC 


VIBRATORY 
FEEDER 


No other vibratory feeder like this! 
Eriez Magnetic “know-how” brings 
you the first complete line of 
Electro-PERMANENT Magnetic 
Feeders operating at 3600 CPM di- 
rectly off an AC line. Just plug or 
wire them in. 


NO RECTIFIER NEEDED 


AND LOOK AT THESE ADDI- 
TIONAL HI-VI ADVANTAGES 


Lower Maintenance and Operating Costs 
. « « Longer, Trouble-Free Service ... 
Versatile Units Provide Broader Operat- 
ing Ranges with Less Power Consumption 
- - « HI-VI units are Compact, Light- 
weight, Easily Installed, never need re- 
aligning . .. No Sliding or Rotating Parts 
to Wear, No Lubricants Needed . . . 
Noise Factor is reduced, working condi- 
tions improved ... New type 
“Double Ac- 
tion” drive pro- 
vides high oper- 
ating efficiency 
with low oper- 
ating cost... 


VIBRATORY FEEDER 


ere on ey 








Rapidly vibrating action moves bulk prod- 
ucts in a smooth, even flow. Permits meas- 
ured feed, from ounces to tons per hour. 
Eliminates pile-ups, spasmodic feeding. Ex- 
tremely valuable for weighing, batching 
and proportioning operations. Eriez HI-VI 
Vibratory Feeders handle practically every 
type of bulk material... hot, damp, dusty, 
lumpy, abrasive, etc. Allows highly con- 
trolled feeding at greatly reduced costs. 
Also offered is Eriez HI-VI Unit (Bin) 
Vibrator. Keeps materials flowing smoothly 
and evenly through hoppers, bins and 
chutes. Eliminates pile-ups, arching, bridg- 
ing and sticking of dry 
materials ...in lump oa 
ERIEZ 


or powdered form. Com- 
HI-POWR 


pact unit is easily in- 
MAGNETK SEPARATORS 
ee 


stalled. 

These products are the latest developments of 
Eriex Manufacturing Co., world famous producer 
of permanent-powered Magnetic Separators. 
























For full information on new HI-V1_ Vibratory 
Equipment, write Eriez Manufacturing Com- 
pany, 75 G Magnet Dr., Erie, Pa. 


When inquiring check 5606 
opposite last page 
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use DOW CORNING 
SILICONE 
DEFOAMERS 


Ue 


a NTU tert 
UN oa oe 


% + M DOW CORNING 
FOOD PROCESSORS — Now permissible 
to use time and money saving silicone 
defoamers: Antifoam AF Emulsion at con- 
centrations up to 34 ppm; Antifoam A at 
concentrations up to 10 ppm. 


Free Sample — make your own 


test — send coupon today 


' Dow Corning Corporation t 
Midland, Mich., Dept. 5707 j 

i 

i Please send me: § 

| FREE sample of [J Antifoam A Compound; } 

| or [J Antifoam AF Emulsion; [] Booklet on 

I Silicone Defoamers. 

j Name 

| company 


| ADDRESS 


i hl ES DONE TA Teme 8 
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food regulations 


improve the quality of the product by narrowing the 
range of Brix-acid ratios; by including upper and lower 
limits for recovérable oil in Grade A; and a realignment 
of score points. 


Frozen Spinach: Deadline for comment on proposed re- 
visions of standards will be postponed until the first of 
next year, officials tell us. Reason is that changes are 
considered inadvisable during the packing season. 


Spinach for Canning: No comment of a “serious nature”’ 
having been received, revision of standards goes into 
effect July 10. Proposals, applicable to fresh spinach for 
freezing as well as canning, include elimination of No. 3 
grade; slight changes in provisions for foreign material, 
and more restrictive tolerances for mildew in No. 1 and 
No. 2 grades. Agency handling changes is USDA, Fresh 
Products Branch, Fruit & Vegetable Div. 


Combed Honey: Proposed revisions are expected to go 
into effect about the first of the year, say officials. There 
have been no particular objections to date to changes 
that would include determination of grade by evaluating 
factors of flavor, color, defects, and character. Comment 
is due by December 31. 


Shelled Peanuts: Officials are still aiming for adoption 
of revised standards by August 1, but a delay is possible. 
There has been lively discussion and disagreement about 
proposed changes which would score both internal and 
external damage for all types; raise the minimum screen 
size for No. 1 runners to 16/64 x 34 inch; limit the 
amount of small kernels which pass through a prescribed 
screen without regard to whether they are shrivelled; 
establish separate tolerance for damage and minor de- 
fects; reduce the tolerance for damage in No. 1 runners 
to 1.5%; eliminate the special tolerance for discoloration 
in Spanish and Virginia peanuts and score as a minor 
defect; eliminate the special tolerance for worm cuts in 
Virginia peanuts and score as damage. Write USDA, 
Fresh Products Branch, Fruit & Vegetable Div. 


Slaughter Cattle: Commercial grade slaughter cattle, 
effective last June 1, were divided into two grades, 
Standard and Commercial. Standard grade applies to 
younger cattle; Commercial is being retained for ma- 
turer animals. Similar grade changes are also now in 
effect for carcass beef. 


Meat Grading: New proposals for changes in govern- 
ment meat grading have been made following comments 
on earlier proposals published January 7. Changes in the 
original proposals, say officials, reflect the views and 
comments submitted by the trade and other interested 
persons. Several controversial points have been deleted, 
including reference to control of ingredient content in 
manufactured and processed commodities. It is also now 
proposed to consider slaughtering, processing, and fabri- 
cating as separate operations. Officials are sticking by 
their views that it would confuse purchasers to allow 
use of federal grade designations by persons who have 
only part of their product federally graded. Penalties for 
such use are therefore recommended. Comment on the 
altered revisions is due by July 5, at USDA, Meat Grad- 
ing Branch, Livestock Div. 


Labeling: Meat inspection officials have ruled that a 
product, other than canned product, labeled with the 
term “loaf” as its name or part of its name shall be 
prepared in loaf form. Preparation of loaf products in 
casings is permitted, provided the product is moulded 
in loaf form before cooking. 


Sodium Caseinate: Use of a food grade of sodium case- 
inate in preparing such meat food products as loaves, 
soups, stews, and the like is permissable, say meat in- 
spection officials. Use of sodium caseinate, a protein 
derived from fresh milk, is not permitted in sausage and 
meat loaves as such. a“ 


(Continued on next page) 
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EXECUTIVE OFFICES — 900 Van Nest Ave. (Box 12), New York 62, N. Y. 
When inquiring check 5608 opposite last page 
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food regulations 


(Continued from preceding page) 
Frozen Fried Fish Sticks: Standards were expected to be 
in effect by this time, substantially as recommended to 
USDA by the Fish & Wild Life Service following meet- 
ings with the industry. Proposed grades were A, B, and 
Substandard. Quality would be evaluated mainly by 
appearance, degree of defects, and character of the prod- 
uct based on point-scoring. Labeling requirements were 
to conform to Food and Drug regulations when the prod- 
uct is sold in interstate commerce. 


FDA Standards 


List of foods for which standards have been established 
is available from Food & Drug Administration, Wash- 
ington 25, D. C. 


Pesticide Chemicals: Date on which pesticide amendment 
establishing tolerances for chemicals used on raw fruits 
and vegetables becomes fully effective is July 22, 1956. 
Officials may not extend application of terms of the 
amendment beyond that date, unless Congress changes 
the law. This did not appear likely at press time. 


Nuworld Cheese: Definition and standards of identity 
were expected to have been finally approved and an- 
nounced by this time. Nuworld cheese is characterized by 
the presence of creamy-white mold throughout. It con- 
tains not more than 46% moisture, and its solids contain 
not less than 50% of milk fat. Standards were proposed 
by the National Cheese Institute. 


Canned Prune Juice: Final order establishing definition | 
and standards of identity will be delayed beyond the 
proposed effective date of mid-August, 1956. 


Cheeses: Orders are still pending in the matter of pro- 
posed definitions and standards of identity for partially 
creamed cottage cheese; samsoe cheese, a Danish product; 
and for mozzarella cheese, part-skim mozzarella, scarmoze, 








ricotta, and part-skim ricotta cheese. An order is also 
still pending for an application for amendments to stand- 
ards to make additional white cheeses through bleaching 
of milk, and to allow artificial coloring in Swiss cheese. 


Cheese Preservatives: Standards amended so three preserv- 
atives, which prevent molding, can be used with cut and 
sliced packaged cheese only. Inhibitors are calcium and 
sodium propionate and sorbic acid, characterized by 
FDA officials as “harmless food additives”. Inhibitors 
must be declared on label. Propionates are added direct- 
ly to melted, pasteurized cheese products. Sorbic acid 
is used to treat wrappers. 
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THE LOW INSTALLATION COST IS ONE MORE BIG REASON FOR THE FAST-GROWING POPULARITY OF STYROFOAM® (A DOW PLASTIC FOAM) 





Proof... Styrofoam low-temperature 


Check this exclusive combination of 7 vital properties 


SUPERIOR EXCELLENT EASE OF SUPERIOR LOW 
WATER COMPRESSIVE LIGHT WEIGHT RESISTANCE TO wie 


ow 
“K” FACTOR RESISTANCE STRENGTH HANDLING | VERMIN & DECAY 


Assures Constant Weight Ratio of Any | Insulations. Avg. Den- | Easily with Common Year of Service 
“K" Factor Insulation sity, 1.8 Ibs. per. cu. ft. | Tools. Doesn’t Crumble 


V v Vv Y Vv Y Y 
Permanently Low. Remains Dry and Highest Strength- Lightest of All Rigid | Pleasant—Fabricates Has No Food Value | Lowest Cost, Too, Per 
STYROFOAM Avg. 0.25 


| INSULATION B | 17 
INSULATION C 


For further information on handling Styrofoam, contact your nearest distributor or write direct to Dow Plastics Sales Department PL 507D, THE DOW CHEMICAL COMPANY, 


Midiand, Michigan. Western Foam Products, Inc., Colma, Calif. ¢ Pacific Foam Products Co., Los Angeles 13, Calif. » The Putnam Organization, Inc., Chicago, III. « seed 
Corp., Elkhart, Ind. * Styro Products, Inc., Kansas City, Kansas * Atlantic Foam Products Co., Ipswich, Mass. * Par-Foam, Inc., Detroit, Mich. « Floral Foam at i — 
Mich. * Edwards Sales Corp., Minneapolis, Minn. * Styro Sales Co., New York City * William Summerhays Sons Corp., Rochester, N.Y. * Permalite Products, Inc., C wa 7 
Ohio « G. & W. H. Corson, Inc., Plymouth Meeting, Penn. » The Emerson Co., Houston, Texas « Utah Lumber Co., Salt Lake City, Utah * Wiley-Bayley & Company, Seattle, Wash. 
S & S Sales Corp., Milwaukee, Wis. * Durofoam Insulation, Ltd., Kitchener, Ontario, Canada. 
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FOOD INDUSTRY NEWS 


New Plants 
Companies 
Personalities 
















National Starch Products, New York City, has elected 
Donald D. Pascal as executive vice president, succeeding 
the late A. A. Halden; and William C. Buffing as treas- 
urer. Mr. Pascal has been technical director and vice 
president in charge of sales; Mr, Buffing was controller. 


The Best Foods, Inc. announces election of Jerome N. 
Rosefield to its Board of Directors. Mr. Rosefield is vice 
president and general manager of the company’s Peanut 
Butter division. 
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ais THE BIG BEAR STORES CO. IN COLUMBUS, OHIO, USE STYROFOAM INSULATION IN NEW LOW-TEMPERATURE BUILDINGS | J. M. Rosefield Ww @: has | 
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W. Gardner Barker has been appointed vice president 
of Thomas J. Lipton, Inc. Mr. Barker was formerly ex- 
ecutive vice president and a director of Simoniz Co., and 


insulation offers unmatched benefits | previously was with Pepsodent Div., Lever Brothers Co. 


The Red Wing Co., Fredonia, N. Y., has acquired assets 
of The American Preserve Co., Philadelphia, according 


eS 


= 





to E. C. Steele, vice president and general manager. In- 
| cluded in the transaction are all rights to the Schimmel | 
betel Brand trademark and other American Preserve brands. i 
ze “Pucranoson FA : : “ane | E. Everett Meschter, as well as other personnel, will be i! 
; eee : joining Red Wing. hi 
{ 
Robert H. Smith has been named general manager of K 
Per Takamine Laboratory, Clifton, N. J., which has become 
~ oie we a eB a division of Miles Laboratories, Inc., Elkhart, Ind. Mr. ns 
= _ om —— — — _ ' a Smith will coordinate operations with parent company. 
Rapisardi Orchards, Marlboro, N.Y., need The Lawson Milk Co., Cuyahoga Falls, Richardson Farm Dairy, Pontiac, Mich., ’ 
great strength plus light weight in the insu- Ohio, specified lifetime efficiency, superior required low “K” factor to maintain its 
ation for roof deck of this 36’ x 85’ apple resistance to rot, mold, water, moisture. new freezer at —15°F. Mr. Richardson Atlas Powder Co., Wilmington, Del., has established a H 
cooler. Low-cost Styrofoam, coated with And experience shows Styrofoam insula- specified Styrofoam—experience had shown new department to handle license, patent, and trademark H 
%" cement finish, provides the answer. tion more than satisfies the requirements. it the best low-temperature insulation. matters for all divisions of the company. ‘Kenneth E. it 
Mulford is director. | 
ANY, ! 
Sales 
_ you can depend on DOW PLASTICS General Mills, Inc., Minneapolis, announces election of { 
rn SO Dr. Frank C. Hildebrand as vice president. Dr. Hilde- 


brand was director of products control. 
(Continued on next page) 
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Do you know that... 


Peas 


have tender skins, and contain pec- 
tins? When a salt having more than 
150 parts of calcium and magnesium 
per million parts of salt is added to 
peas, it toughens their tender skins, 
and down-grades their quality. 


Olives 


contain olive oil and tannins? When 
excessive calcium is present in a 
salt, calcium oleate, a soapy, white 
deposit is formed. The tannins com- 
bine with the calcium to create a 
dark-colored brine. 


contain oxalate? When calcium and 
magnesium impurities exist ina salt, 
they react with the oxalate to form 
calcium and magnesium oxalate. 
This is left as an unattractive, white 
deposit on the beets. 


like peas, contain pectins? They taste 
best when tender. But when calcium 
and magnesium impurities exist in 
a salt, the bean skins harden. Result? 


Choice-quality beans are down- 
graded one or more grades. 
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is high in sulphur? Copper and iron 
impurities in a salt react to give corn 
an unsightly dark brown or black 
color. These impurities also react 
with vegetable fats to cause ran- 
cidity and off-flavor. 


pinach 


contains oxalate? When calcium and 
magnesium impurities are present 
in a salt, an unappetizing white sub- 
stance forms on the spinach. The 
result is decreased customer satis- 
faction, and down-grading. 





So why let impure salt down-grade the legumes you pack ? 


Use Diamond Crystal Flake Salt...it will help you get 
highest quality and profits from your product! 


® Diamond Crystal Flake Salt is low in calcium and magnesium im- 


purities—its higher uniform purity produces a true salt flavor that 


enhances the natural flavor of raw vegetables! 


@ Diamond Crystal Flake Salt is low in heavy metal contamination— 
has less than 1.5 parts per million of pro-oxidants copper and iron! 


NEW! Diamond Precision 
Dispenser ! 


@ Diamond Crystal Flake Salt is highest in cleanliness—has the lowest 
insoluble content of any canning salt. It’s the cleanest ingredient 
you can buy! 


Start using Diamond Crystal Flake Salt in your operation right 
away! Available in a variety of screenings. 


DIAMOND CRYSTAL FLAKE SALT 


America’s Largest-Selling High-Grade Salt! 


For further information, write to: —- 
Canning Dept., Diamond Crystal Salt Ce., St. Clair, Michigan 


This accurate, new automatic salt dis- 
penser is an engineering triumph. It 
deposits just the right amount of salt 
in each can every time. Never misses! 
Eliminates tablet burns, too! Send for 
full information today! 





When inquiring check 5610 opposite last page 
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Anderson, Clayton & Co., Foods Div., (formerly Mrs, 
Tucker's Foods, Inc.) Dallas, Texas, has appointed W’il- 
liam A. Jacob, Jr. as vice president in charge of manu- 
facturing and research. Mr. Jacob was formerly in Hous. 
ton as assistant general director of refineries. 





W. J. Mutschler 


W. A. Jacob, Jr. 


W. J. Mutschler, formerly assistant to general manager 
of the Metal Div., Continental Can Co., and chairman of 
the Chicago section of IFT, has replaced W. H. Morgan, 
who has retired as general manager of Continental's 
Cannery Equipment Service Dept., New York City. 


International Salt Co., Inc., Scranton, Pa., has elected 
Mortimer E. Fuller, Jr. vice president and treasurer. 


Expansions — Mergers 


John Morrell & Co., Ottumwa, Iowa, has purchased the 
Blue Bonnet Packing Co., Fort Worth. ..Yakima Packing 
Co. has acquired the Yakima, Ore., food processing plant 
of the Birdseye division of General Foods Corp. . .Plans 
for immediate construction of a $1 million feed plant at 
Cedar Rapids were announced by C. B. MacLeod, presi- 
dent of Hubbard Milling Co., Mankato, Minn. . .Libby 
McNeill & Libby, Chicago, announces purchase of Rock- 
field Canning Co., with plants at Rockfield and Jackson, 
Wis... 


Hunt Foods Inc., Fullerton, Calif., has become a subsi- 
diary of Ohio Match Co., Wadsworth, Ohio, through an 
exchange of stock. ..TreeSweet Products Co., Santa Ana, 
Calif., announces plans for the construction of a frozen 
concentrate plant and cannery in Florida. ..Woolson 
Spice Co., Toledo, Ohio, announces its acquisition of the 
James H. Forbes Tea and Coffee Co. of St. Louis... 


General Foods Corp. has purchased the citrus juice con- 
centrating plant of Florence Foods, Inc., Winter Haven, 
Fla...National Dairy Products Corp., New York City, 
announces acquisition of Orange State Processing Corp., 
Lakeland, Fla...College Inn Food Products Corp., Chi- 
cago, has purchased the Vincennes Packing Corp., includ- 
ing the Lockport, N. Y., plant, and will be known as 
College Inn Lockport Co., Inc. The purchase did not 
include the Indiana plants that were taken over by the 
Killion Canning Co., Inc., which will operate under the 
name of the Vincennes Packing Corp. .. 


Red Star Yeast and Products Co. of Milwaukee, Wis., 
is building two new California distribution centers, one 
in Los Angeles and one in San Francisco. . .Gorton’s of 
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ton Pew Fisheries, Co. Ltd.) an- 
nounces opening of its ultra-mod- 
ern plant, “Gorton’s Seafood 
Center”. Libby McNeill & Libby 
is planning a $2 million expansion 
of its plant in Sacramento, Calif. 


Gloucester, Mass., (formerly Gor- VG Sf Y o 


Convention & Exhibit 
Schedule 1956 


July 10-12. Western Packaging & 

' Materials Handling Exposition, 
Pan Pacific Auditorium, Los An- 
geles. 

July 16-20. American Oil Chemists’ 

' Society, Short Course on Unit 
Processes in Fatty Oil, Soap, and 


-_ Mae Trv3- ee . 
Detergent Industries, Purdue Uni ee, rate of 


versity, Lafayette, Ind. = 
Aug. 13-15. International Apple As- eration... 


sociation, Annual Convention, ... any spe 
Hotel Dinkler Plaza, Atlanta. : 
«+. Syn 


€)) 

Aug. 20-31. Disposal of Industrial 
Wastes by Biochemical Processes, 
Mass. Inst. of Technology, Cam- 
bridge, Mass. 

Aug. 27-30. American Society for 
Horticultural Science, Annual 
Conference, U. of Conn., Storrs, 
Conn. 

Sept. 5-7. International Association 
of Milk and Food Sanitarians, An- 
nual Meeting, Hotel Olympic, 
Seattle. 

Sept. 10-12. Packaging Institute, An- 
nual Forum, Hotel Statler, Cleve- 
land 

Sept. 11-14. Packaging Machinery 
Manufacturers’ Institute, Exposi- 
tion, Public Auditorium, Cleve- 
land. 

Sept. 17-19. National Association of 
Bakery Sanitarians, Annual Meet- 
ing, Hotel Morrison. Chicago. 

Sept. 17-21. Instrument Society of 
America, Annual Conference and 
Exposition, Coliseum, New York. 

Sept. 20-24. Popcorn Association, 
Annual Convention and Exhibit. 
Hotel Statler and Coliseum, New 
York. 

Sept. 23-26. Produce Packaging As- 
sociation, Annual Conference and 
Exposition, Miami Beach. 

Sept. 25-28. Brewing Industries Ex- 
position, International Amphi- 
theatre, Chicago 


Sept. 28-Oct. 2. American Meat In- 


stitute, Golden Anniversary Meet- 
ing, Palmer House, Chicago. i Pes OILGEAR 
This Centrifuge at powder plant in east 
F ; ; In a somewhat different application, these 4 Oilgear 60 hp ayy Pay 
ion Senge een ee prod- “Any-Speed” Drives serve Tolhurst centrifuges in powder ZOPr| ove’ 
tic : Seok plant in the east. Centrifuge accelerates to 300 rpm for 


see information request blank 
loading, io 900 rpm for 15-minute centrifuging, then decel- 


Opposite last page. 
erates to 70 rpm for “plowing.” Unloading is automatic. PIONEERS... NOW THREE PLANTS FOR FLUID POWER 


Tolhurst is a division of American Machine & Metals, Inc. PUMPS, MOTORS, TRANSMISSIONS, CYLINDERS AND V. 
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Zest ends Flavor-Fading 
in frozen foods 


Staley’s Zest steps up sales... builds | 
loyalty for your brand with full flavor appeal 


You can depend on it! Zest never lets Lagendl goer 

Staley’s wonderful glutamate fortifies an builds up fresh, | 
natural flavor strength so that processing, with temperature and 
pressure changes, doesn’t rob your products of real flavor 
goodness. 

Zest adds no flavor, or aroma of its own, and is easy touse... | 
add it by hand or by cost cutting automatic dispensing machines. 
Start building your frozen food sales now with Staley’s Zest MSG 
and Full Flavor Appeal! See your Staley representative or write 
for details today. 
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99+% Pure Monosodium Glutamate 


A. E. Staley Mfg. Co. 


Decatur 





| 
| 
When inquiring check 5612 opposite last page | 
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ASSOCIATION NEWS 






: Trade Associations 
Technical Societies 
Colleges 


A. C. Fisher, General Ice Cream Corp., Schenectady, 
N. Y., has been elected president of the Diary Products 
Improvement Institute, Ithaca, N. Y. Other officers 
elected: treasurer, R. C. Hibben, International Assn. of 
Ice Cream Manufacturers; secretary, Dr. A. C. Dahlberg, 
Cornell University. 





W. B. Bradley 


A. C. Fisher 


American Assn. of Cereal Chemists installed Dr. W. B. 
Bradley, research director of American Institute of Bak- 
ing, as president-elect; D. B. Pratt, Jr., technical director, 
Omar Bakeries, as treasurer. Elected to the executive 
committee were: W. L. Rainey, vice president of Com- 
mander-Larabee Milling Co; and Dr. M. A. Barmore, 
senior chemist, USDA in Washington State. 


American Institute of Chemists announces the election 
of president, J. H. Nair, assistant director of research, 
Thomas J. Lipton, Inc.; and president-elect, Dr. H. B. 
Hass, president, Sugar Research Foundation, Inc. 


Maintenance Coatings Short Course will be held from 
July 30 to August 4 at North Dakota State College in 
Fargo. Selection and use of coatings and paints, evalu- 
ation and demonstration of spray method of application 
are among topics to be discussed. Brochure of the course 
is available by writing to Dr. W. Bosch of the College. 


National Red Cherry Institute announces the re-election 
of the following officers: President, B. F. Batcheler, Pet- 
Ritz Foods Div., Pet Milk Co., Frankfort, Mich.; vice 
president, H. B. Pearson, Alton Canning Co., Alton, 
N. Y.; and executive secretary-treasurer, William B. 
Powell of Chicago. 


American Meat Institute announces that Dr. A. Dewey 
Bond heads the organization's Washington office. Dr. 
Bond, specialist in agricultural economics, served two 
years with the American Farm Bureau in Washington. 
He has been assistant director of the Institute’s marketing 
department, where he prepared numerous statistical 
studies and livestock marketing analyses of importance 
to meat processors. 











; The calorie-conscious become taste- 
conscious through dietetic flavors by P & S. 
There’s more flavor (and greater sales 
potential) in P&S Dietetic flavors because 
there’s more skill in their preparation . . . 
more testing . . . more knowledge. 
Try samples without obligation in any 


- flavors you desire. You'll be amazed at the 


quality a Dietetic flavor can achieve. 


aa Wee ee ie eae pe 
667 WASHINGTON ST. NEW YORK 14,N. Y. 


lite Sem Gulla | ee UL ee a eel Toronto, Can 
Plants. Teterboro & Guttenberg, M J; Culver City, Calif; New York, N Y 
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association news 


University of California’s curriculum in food science 
came under discussion at a recent informal round table 
meeting. In addition to faculty members, the following 
processors were represented: Schenley Industries, Inc.; 
Carnation Co.; Lucerne Milk Co.; Whitney Frozen Food 
Co.; Filice and Perelli Canning Co.; Beaulieu Vineyard; 
Foremost Dairies, Inc.; Lyons-Magnus, Inc.; California 
Packing Corp.; Knudsen Creamery Co.; Continental Can 
Co.; Gentry Div., Consolidated Foods Corp.; Vie-Del 
Grape Products Co.; Alta California Dairies, Inc.; and 
Campbell Soup Co. 


Dr. Chas. N. Frey, lecturer at MIT and retired director 
of research for Fleischmann Labs, has received the 1956 
Honor Scroll of the N. Y. Chapter of the American 
Institute of Chemists. 





New officers of Dairy Industries Supply Assn. are: 

vice president—D. G. Colony of Manton-Gaulin Mfg. 

Co.; treasurer (re-elected)—R. E. Cairns, Waukesha 

Foundry Co.; and president—Sidney E. Crofts, Ba- 
tavia Body Co. 


National Food Publication Editors’ Conference has been 
formed with A. E. Mockler, N. Y. Journal of Commerce, 
as president; Larry Drake, Chain Store Age, as vice 
president; and Ed Walzer, editor, Foop BusINEss, as 
secretary-treasurer. The group will sponsor seminars at 
which top management spokesmen of selected food com- 
panies will participate in “workshop” sessions. 


American Oil Chemists’ Society announces the election 
of officers. President is T. H. Hopper, USDA Southern 
Regional Research Laboratory, New Orleans; vice presi- 
dent is H. C. Black, Swift and Co., Chicago; and secre- 
tary (re-elected), R. W. Bates, Armour and Co., Chicago. 


National Potato Chip Institute reports that during the 
past year 36 million bushels of potatoes were processed 
into chips. 


Dr. B. C. Cole, Technical Director, Seven-Up Co., St. 
Louis, Mo., was elected president of the Society of Soft 
Drink Technologists at the 3rd annual meeting recently 
held in Chicago. Other officers elected are: Archie E. 
Ladewig, Archie Ladewig Co., Waukesha, Wis., 1st vice 
President; and Bert H. Wells, Coca-Cola Co., Atlanta, 
Ga., 2nd vice president. 


Charles H. Leach has been appointed secretary-treasurer 
of the Glassine & Greaseproof Manufacturers Assn., and 
the Sulphite Paper Manufacturers Assn., Inc. Mr. Leach 
succeeds Thomas J. Burke, who is retiring after more 
than 25 years service with both associations. 
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MERCK ‘INGREDIENTS IMPROVE 
FOOD PRODUCTS 





Here’s a golden opportunity for some manufacturer. 
Peanut butter is a natural for vitamin A fortifica- 
tion. This popular spread lacks vitamin A, but 
recent tests show that the vitamin can be easily 
incorporated—with existing equipment. 
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Nutrition-minded Americans rely on modern mac- 
aroni products for substantial amounts of food 
energy. More recently, manufacturers are noting 
increased consumer acceptance for macaroni en- 
riched with Merck Vitamin Products. Enrichment 
packs a potent point-of-sale appeal. 


Research and Production 
for the Nation’s Health 





People rely on fruit and vegetable juices for their 
vitamin C. Unfortunately, the natural products are 
highly variable in C content. You can make definite 
label claims for your juices by standardizing 
vitamin C content with Merck Ascorbic Acid. 










With millions of people watching their calories, 
Merck Calcium Cyclamate—a non-caloric sweet- 
ening agent—is a valuable ingredient in a variety 
of dietetic foods and beverages. It is stable in bak- 
ing, boiling, and freezing processes, and is com- 
patible with all of the usual flavors. 





CHEMICAL DIVISION 


RAHWAY, NEW VERSEY 


When inquiring check 5614 opposite last page 
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ee Every time you handle material,” 


explains your Flo-Sweet Engineer, 
“it costs you money. When human labor is 
involved, it can cost you big money. 
“That's one of the reasons we developed 
the Flo-Sweet liquid sugar system. Sugar by 
pipeline is material handling at its simplest 
. .. material handling that is most econom- 
ical, too. 
“Of course, Flo-Sweet liquid sugar gives 
you other advantages as well as economy. 


REFINED SYRUPS & SUGARS, Inc. 


YONKERS, N E W YORK 





When inquiring check 5615 opposite last page 
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... material handling at its simplest 


Sanitation, for instance. The sugar travels 
in a sealed system from our refinery right 
into your own process. And the cleanliness 
inherent in Flo-Sweet sugar by pipeline 
helps tremendously in your own plant 
housekeeping, too. 

“When it comes to quality . . . Flo-Sweet 
liquid sugars are tops in the industry — in 
some respects even superior to granulated. 
Why don’t you look into all the advantages 
of Flo-Sweet — right away?” 


SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
FROM YONKERS — PITTSBURGH — TOLEDO — DETROIT 


WHY OUR 


MAJOR GENERAL KESTER L. HASTINGS, 

on Feb. 5, 1954, became the 35th Quartermaster 
General of the Army since that office was created 
by the Continental Congress in 1775. His 
extensive military career began in 1918 upon 
graduation from the US Military Academy. Fol- 
lowing World War I infantry duty, he served in 
various. staff capacities in the US and Hawaii. In 
1934 he transferred to the Quartermaster Corps 
and subsequently served as Assistant to the 
Quartermaster at the Army War College. 
Assigned to the Office of the Quartermaster 
General in 1942, he had, by 1945, risen to 
Director of Personnel. General Hastings became 
Quartermaster, Far East Command, in 

1949, and remained until late 1952—the 

period covering the fiercest fighting in Korea. 

In this post he directed the creation and 
expansion of the Quartermaster Supply 
organization supporting US troops. In 1952 

he was appointed Acting Deputy Quartermaster 
General, followed by appointment to Acting 
Quartermaster General almost a year later. 
President Eisenhower nominated him Quarter- 
master General on Jan. 25, 1954, followed 

by Senate confirmation Feb. 5, 1954. 
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INTEREST 
LIGHTWEIGHT FOODS? 


















MAJOR GENERAL KESTER L. 


The Quartermaster General of the Army 


New warfare concepts involving the use of 


highly destructive weapons will have a definite effect 
on food processing in the event of another national 
emergency. The Quartermaster Corps, through its 
Research and Development Command, is engaged in 
studying the implications of these changes, and is 
cooperating with industry in developing new foods 
which will more nearly meet the requirements im- 
posed by the future. 


The latest military planning is based on three 
tactical factors: dispersion, increased mobility, and 
flexibility — with a high premium placed on mo- 
bility. What do these concepts mean to the food 
processor who is interested in tomorrow's prob- 
lems? For one thing, they mean an increased em- 
phasis on lightweight foods. For another, the bulk 
















Supply from the sky... 


Since emphasis for future military 
operations will be on supplying 
small, indépendent groups with 
complete, unitized meals and ma- 
terial, air drop delivery is as- 
suming increasing importance. 
Considerable development by 
QMC has led to an air drop de- 
livery system which results in little 
damage to contents of cases 








Pallets of 
shown in cargo plane hold, with 
parachutes attached, preparatory 
to making experimental air drop 


4 Pallet load of cased canned foods 
has just “hit the dirt" and is now 
on the rebound. Pallets are fitted 
with paper honeycomb energy 
absorber material on bottom 


canned goods are - 


HASTINGS 


delivery of large amounts of foods to central 
supply points in combat areas is expected to be- 
come outmoded. The Armed Services are planning 
their tactics increasingly toward small, mobile 
groups, which will be dispersed as a defense 
against weapons of high destruction. These smaller 
tactical units must be supplied with complete ra- 
tions, light enough to be delivered to isolated 
spots — if necessary by air — and sufficiently 
concentrated to sustain the unit nutritionally until 
the next supply opportunity. 


Because of the great importance of food in main- 
taining the high morale of troops in times of 
stress, such lightweight foods must be nutritious, 
as palatable as it is humanly possible to make 
them under the conditions of use, and easy to 


























prepare. Increasingly, the individual must be made 
less dependent on service troops. 


Foods with water removed and which can _ be 
stored without refrigeration offer the greatest 
opportunity for substantially reducing weight. 
However, experience in times of emergency with 
dried foods has taught us that much work must 
be done to meet palatability and shelf life re- 


quirements. 


Advances verging on the spectacular have been 
accomplished in this field through the work of 
industry in cooperation with the Quartermaster 
Corps. 


(Some of these new developments are described 
on the following pages.) 


Development of lightweight foods is only one 
facet of the overall QMC research program. Also 
of interest to food processors is the problem of 
developing lightweight packages, extending the 
shelf life of standard items, and solving many 
and varied special problems which continually 
arise. 


The Quartermaster Corps is very fortunate in 
having the active cooperation of industry in help- 
ing us solve our many problems. I am sure that 
through the collaboration between the Quarter- 
master Food and Container Institute and the 
Quartermaster Market Center System on the mili- 
tary side, and the research and production experts 
of industry on the other, the Quartermaster Corps 
will continue in the future as it has in the past to 
meet the full needs of our combat troops under 
any condition that may be imposed ‘upon them. 





Good-bye Mess Sergeant 


Aa 
Step by step in freeze-drying ... 
Fig 1—Beef rib eye steak is formed in stain- 
less steel mold, then frozen, as shown here 
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Fig 2—Frozen roll is removed from mold, cut > 
into '/2" thick steaks on band saw 





QMC 1S RESEARCHING 
CONVENIENCE FOODS 


New tactical concepts emphasize 
smaller, more self-sustaining units 
— fewer service troops, increased 
use of lightweight, ‘add-hot- 
water-and-serve’ meals 


Even now, QMC dehydrated meals, 
other food developments have 
commercial possibilities 


KARL ROBE, Associate Editor 

in cooperation with researchers of the 
Quartermaster Food and Container Institute 
for the Armed Forces, Research and 
Development Command, US Army 
Quartermaster Corps 


an. 
Fig 3—Frozen steaks are placed on tray, put 
in vacuum oven. Shelves are heated to |10°F 
with hot water 
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Lightweight foods have taken the spotlight of re- 
search at the Quartermaster Food and Container 
Institute, a research branch of the Quartermaster 
Corps, in Chicago. Dehydrated foods most nearly 
suit the requirements of the new concept of army 
needs, as outlined in the editorial by the Quarter- 
master General, Major General Kester L. Hastings, 
on page 18. 


With less emphasis on service troops (including the 
mess sergeant), more of the preparation and process- 
ing of foods will have to be done at time of manu- 
facture. Precooked foods fill this bill — so the QMC 
is working on dehydrated, precooked foods which 
combine both light weight and convenience. 


Major accomplishments in the fields of dehydration, 


Fig 4~—After freeze-drying in oven, 
steaks lose over half their weight, look 
w like pieces of wood 


freeze-drying, radiation preservation, and lighter 
weight protective packaging are being steadily in- 
vestigated by QMC, with many of these developments 
already commercial, More are approaching commer- 
cial use. Powdered orange and grapefruit juices, for 
instance, are available for commissary resale and are 
being considered for ration issue purposes. 


Some of the products and methods under investiga- 
tion by QMC will have use mainly in military rations, 
and for campers and other special applications. Some, 
such as the freeze-drying techniques, are already at- 
tracting commercial interest, and others could easily 
find a place in commercial channels within the next 
few years. Thus, a look at the QMC food research 
program may suggest lucrative avenues of investiga- 
tion for others. 


Here, in capsule form, is a list of many of the “foods 
of the future’ which are now in various phases of 
investigation under QMC auspices . . . including the 
latest word on food irradiation from QMC since the 


(Continued on next page) 
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Fig 5—After soaking for 30 minutes in cold 
water, steaks are cooked in conventional man- 
ner... and the taste is good 





(Continued from preceding page) 
articles in FoopD PROCESSING on this subject in 
August and September, 1955. 


freeze-drying of meats 


Remarkable advances in the quality of meats have 
been achieved by contractors to the QMC using 
freeze-dry techniques. Pork chops, which look like 
pieces of balsa log when dried, reconstitute to the 
appearance and texture of their fresh counterparts, 
and taste practically the same. 


Dried beef steaks are also being obtained from com- 
mercial suppliers in pilot plant quantities. Even after 
12 months of storage at 100°F, these beef products 
show considerable promise (pork chops and_ fish 
fillets also withstand these conditions well). Taste, 
while not up to that of a freshly prepared steak, is 
well advanced over any previous dehydration at- 
tempts. In the present state of development, the dried 
steaks, as well as the pork chops, could be classed as 
ready for limited use . . . and QMC workers are 
optimistic that further improvements can be made. 


Moisture level for the meats is carried down to the 
2% range. Meat is first frozen, then sawed into 
serving-size pieces, in order to effect uniform de- 
hydration. This method also attains portion control 
advantages. Drying is usually done in vacuum ovens 
which have heated plates. Vacuums in the range of 
0.1 to 1.5 mm absolute pressure have been most 
satisfactory. Shelf temperatures (for pork and poultry 
products) not exceeding 110°F have given good 
results. Higher temperatures are being investigated. 


This submarine crew at mess typifies problems which QMC scientists are trying 
to solve. Every saving in weight which can be effected means that much more 


space for "fighting power" 


In addition to direct QMC research, experimental 
work on freeze-dried meats has been conducted in 
cooperation with QMC by the following companies 
and institutions (listed alphabetically) : 

The American Meat Institute Foundation, Chicago 

Armour & Co., Chicago 

Chas. D. Briddell, Inc., Baltimore, Md. 

University of California, Davis, Calif. 

Delta Laboratories, Inglewood, Calif. 

University of Illinois, Champaign, III. 

University of Missouri, Columbia, Mo. 

F. J. Stokes Machine Co., Philadelphia, Pa. 


Some problems still remain to be solved before 
freeze-dried meats become commercially feasible. 
One of these is the time element. It takes about 11 
hours under the vacuum-temperature conditions given 
above to bring meat down to an 8% moisture 
content. 


To achieve the final 2% figure, however, requires 
about 22 hours. At present, investigations have pro- 
ceeded along a batch process direction. 

In-package desiccation has been tried. Disadvantage 
here is that the desiccant forms about 25% of the 
total package weight — thus nullifying much of the 
gain. Beef and pork lose over one-half their weight 
when dried to the 2% figure. 


dried fish sticks 


A newer product than the freeze-dried pork and 
beef products is freeze-dried fish sticks. QMC work- 
ers ate beginning to predict a great future for this 
product, which reconstitutes to look, taste, feel, and 





smell like fresh fish, and which cannot be told from 
the fresh product, according to the QMC taste panel. 


for full meal — add water 


Other new experimental products in the dehydrated 
field include a complete, precooked shrimp cocktail. 
Only water is added. Tomato powder (prepared 
under puff-dry techniques developed at Western 
Utilization Research Laboratories, USDA, Albany, 
Calif.) plus proper spices, form the sauce. Pre- 
cooked shrimp prepared under freeze-dry techniques 
completes the dried appetizer. 


Chili con carne, consisting of precooked chili beans, 
freeze-dried cooked ground meat, chili and tomato 
powders, form basis for an entree. Only boiling 
water is needed for a piping dish of chili. Precooked 
chili beans rehydrate well, taste like freshly prepared 
product. “Beans and franks’ (beans, tomato sauce, 
and freeze-dried frankfurters) is another convenience 
dish which is proving popular at an experimental 
level. 


dried precooked vegetables — 
to compete with fresh frozen ? 


Fresh lima beans, precooked and dried, is the most 
promising vegetable now being investigated at QMC. 
QMC scientists hope that some day they may have a 
product which will compete on a taste basis with the 
fresh frozen product. Taste of the present product is 
good, although there is still a tendency for seepage 
of starchy material from the cells on hydration, which 
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gives the feeling of cooked dried beans. Studies arc 
under way to lick this problem. 


The right combination of several factors has been 
used to produce the precooked dried vegetables. Pre- 
cooking, addition of sulfur dioxide, freezing, and 
controlled drying conditions at atmospheric pressure 
are used, Pilot plant work on these products has 
been conducted at the Chicago laboratory of QMC. 
A commercial contract for the dried precooked lima 
beans is presently being negotiated. 


Considerable groundwork is proceeding on precooked 
dried sweet corn and green beans. The present prod- 
ucts are dehydrated after blanching, and are not 
precooked. 


new potato product on way 


QMC is now evaluating a different form of potato 
than those commonly dried in the past. This product 
consists of slices about 14” thick and 14” square. 
The raw potato slices are dried under atmospheric 
pressure. When reconstituted and cooked, they can 
be served as Lyonnaise potatoes, or possibly as Amer- 
ican fries. 


chicken dinner — liquid form 


Decidedly in the experimental stage is whole, cooked 
chicken — which is drunk through a straw. This 
product looks like a rich cream sauce, and is being 
investigated as a means of feeding jet pilots, as 
shown on the cover of this issue. These pilots must 
keep their face masks in place for long periods of 
time to maintain their oxygen supply, so QMC is 
trying a series of liquid products which will furnish 
nourishment, and can be fed through a valve-type 
opening in the mask. Other “‘liquid entrees’ being 
produced experimentally are a ham dinner and a 
beef dinner. 


A meal-in-a-tube is being tried for the same purpose. 
In this case, the semi-solid food is packaged in a 
plastic collapsible tube. The pilot removes the closure, 
puts the end of the tube through the mask, and 
presses his meal “down the hatch’. 


While possibilities for a chicken or a roast beef din- 
ner in liquid form offer little promotional value to 
the general public, it might well blossom into spe- 
cialized feeding products for geriatric, invalid, and 
hospital feeding problems. 


In fact, the QMC labs have developed a high-calorie 
dairy drink for hospital feeding which carries a 
“terrific caloric wallop’, in the words of one QMC 
researcher. It is also high in proteins for tissue build- 
ing. A combination coffee-chocolate flavor has been 
found effective in making the drink palatable. 


The liquid and semi-solids dinners so far are both 
in the “thinking out loud” category as far as applica- 
tion is concerned . . . although a number of such 
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products have been produced in the QMC labs. Some 
of the foods in semi-solids form (for packaging in 
tubes, other forms) which have been produced are a 
beef and pork stew, and cheddar cheese food. Since 
they are in the blueprint stage only, the psychological 
factors of feeding programs for this type of food 
have not been investigated to any great extent. 


whole dried milk — 2 to 5 years? 


A major research project at QMC for the past 10 
years has been the development of a powdered whole 
milk which tastes good and will stand up under 
non-refrigerated storage conditions. If or when this 
goal is reached, the economic significance of the prod- 
uct can be enormous. A reduction in shipping weight 
amounting to around 85% # possible by shipping 
milk of 2% moisture, as against the present 87% 
moisture of whole milk. 


Reduction in the amount of refrigerated storage space 
would add to the economic advantage. The oppor- 
tunity for increasing milk consumption among the 
two to three millions of persons in uniform, espe- 
cially at remote bases and in ships and transport 
service will be a boom to milk producers. 


The dry whole milk project has made steady improve- 
ments in the product and techniques, but is still two 
to five years off, according to Dr. Robert F. Thomas 
of the QMF&CI, who has been closely associated 
with the project for several years. 


cooperation with industry 


Most of the projects at QMC are carried out through 
cooperation with industry, academic institutions, and 
research foundations. Each year, scores of contracts 
are awarded by QMC to such organizations for study 
of specific problems, such as those mentioned above, 
confronting the Armed Forces food program. 


Food processors who are interested in participating 
in the preparedness-planning program of the QMC 
— and also in receiving mutual benefits to their own 
research and commercial programs,— may receive 
more information through the Research Associates 
group. This industry-supported, non-profit organiza- 
tion is described on page 34 of this issue. 


NEXT MONTH— 


Latest developments at QMC in the field of 
radiation preservation will be reported, bringing 
up to date the FOOD PROCESSING radiation 
series in August and September 1955 
































BEEF DINNER 
LIQUID MEALS | 


How do you maintain a fighter pilot who must remain aloft 
for hours at a time, with an oxygen mask covering his face 
for the entire time? Our cover picture shows one approach 
to the problem. Here is the equipment which he is using, 
plus three liquid "entree" choices. Can is punctured by de- 
vice on end of tube. Gasket and valve seal contents until 
pilot is ready for dinner. Fruit juices, tomato and vegetable 
juices, and dairy-flavored drinks are also on pilot's high 
altitude menu 


DEHYDRATED 


wt..3./2!oz. 


REHYDRATED 


wr. OJ loz. 










This graphic example shows weight savings inherent in de- 
hydrated foods. The precooked chicken and rice, dehydrated, 
weighs less than 1/3 that of the reconstituted sample, right 


The orange and grapefruit powders pictured below (left). 
are in commercial production, Tomato juice powder (right) 
is being produced in pilot plant quantities for QMC 
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place through 


the site. Here, in final operation, 
in 


self-tapping stainless screws are 


being driven 
the two aluminum siding sheets 
and insulation block 


Wall of Duquesne Brewery's new 
bottling plant is constructed on 
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| isos solutions 


of maintenance problems 


readily. expandable. 
building 


Lightweight sandwich-type exterior walls, used in 

Duquesne Brewing’s new bottling plant, can easily be 

dismantled and reassembled for entrance of heavy 
equipment or to enlarge building 


The new bottling operation of Duquesne Brewing 
Co., Pittsburgh, Pa., will be in a building with ex- 
pandable exterior walls. With this type building, 
the outer wall next to a vacant area can be pulled 
down, new structural work erected, and the disman- 
tled wall reassembled to fill in the side of the ex- 
tended area. This type of construction also facilitates 
replacement of large machinery after the building 
has been fully erected. 


The wall is like a sandwich—a cellular glass insu- 
lation block between two sheets of aluminum siding. 
Complete wall is lightweight (1.1 lb/sq ft) and only 
3Y,” thick, yet its heat transmission coefficient (U) 
of .18 is the equivalent to the much thicker walls 
usually found in food plants. Cost of erecting the 
walls including materials and labor amounted to 
slightly more than $1.30 per sq ft. 


Accompanying photos show how the wall was erected 
on the site. First the inner ribbed siding was placed 
against the building’s supporting members, then 
114,” thick insulation blocks were added and held 
permanently in place by the outer ribbed siding. 


Choice of insulation for the ‘core’ of the wall was 
carefully considered. The building houses a bottling 


operation, thus, considerable moisture enters the 
atmosphere. Since it was considered impractical to 
get a vapor seal on this type of construction, the 
joints of the insulation were left dry, with the ribs 
of the aluminum siding serving as miniature chim- 
neys to carry off any vapor. 

An insulation impervious to moisture was needed 
since the vapor flow would be across the surface of 
the exposed insulation. The chosen insulation is 
composed of sealed glass cells, and is impervious 
to moisture. In addition, being rigid and strong, 
the insulation will not slump, helping to strengthen 
the panel section. 


(Foamglas, used in this installation, is a product 
of Pittsburgh Corning Corp., Dept. FP, One Gate- 
way Center, Pittsburgh 22, Pa. . . . or for more 
information check 5616 on form which is located 
opposite last page.) 


(Alcoa Ribbed Industrial Siding Sheet, used as the 
interior and exterior of wall, is available from Alu- 
minum Company of America, Dept. FP, 1501 Alcoa 
Bldg., Pittsburgh 19, Pa. . . . or for more informa- 
tion check 5617 on form opposite last page.) 


(Top photo) Until outer panel is ap- 
plied, blocks of cellular glass insula- 
tion are temporarily adhered with an 
adhesive to inner aluminum siding. 
Drive screws hold the inner siding in 
place against the steel supports 


Several wall panels have been re- 

moved in photo above to facilitate 

entrance of heavy bottling machine 
into second floor of building 


Photo at left shows ‘Duquesne Brew- 
ery's completed bottling plant 
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RHOZYME 





Diastatic Enzymes 
modify starches at low cost 


RuozymM_E Diastatic Enzymes bring 
about specific, controlled action 
without producing undesirable side 
reactions. This lets you solubilize, 
saccharify, or modify food starches 
without sacrificing other properties 
vital to good products or processing. 


This selective action of the RHOzYME 
family makes them a low cost, 
efficient answer to processing prob- 
lems such as: 


PROCESSING OF PRE-COOKED 
CEREALS—by reducing viscosity of 
mash for more efficient roller-drying 





RuozyMeE is a trade-mark, Reg. 
U. S. Pat. Off. and in principal 


foreign countries. 







iA 


When inquiring check 5618 opposite last page 


PRODUCTION OF CORN SIRUP—by 
saccharifying corn starch in making 


sweet, non-bitter sirups 


PRODUCTION OF COCOA SIRUPS 
—by lowering viscosity so that sirups 
pour readily 


BREAD-MAKING — by modifying 
bread starch to give better texture 
and grain and better shelf life 


How can Ruozyme Diastatic 
Enzymes help you? To find out, 
write Department SP. 


Chemicals for Industry 


COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 
Representatives in principal foreign countries 
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Breading fish sticks with crumbs made from enriched bread at major 
New England fish processing plant 


enriched, crunchy breading 
adds home-made look 
to convenience foods 


Extra-dry crumbs made from popular loaf; 
use requires no change in batter dips 


Extra-dry bread crumbs made from a na- 
tionally distributed bread are offered to 
processors as well as to the housewife. 
Crumbs impart attractive, hand-dipped, 
home-style appearance and add nutritional 
value since bread itself has been enriched. 
Crumbs are twice sterilized, once in baking 
process and again when subjected to ‘“‘toast- 


ing’ temperatures of 400°F. No change is 
required in batter dips currently used or in 
machinery already in service. 


(Bond Bread Crumbs are made by General 
Baking Co., Dept. FP, 420 Lexington Ave., 
New York 17, N. Y. .. . or for more in- 


formation check 5619 on form opposite 
last page.) 
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USDA-certified secondary orange colors. . . 


replace banned 
FD&C No. 1 and 2 


Two replacements for primary colors FD&C Orange 
No. 1 (water-soluble) and No. 2 (oil-soluble), no 
longer permitted in foods, are certified by the De- 
partment of Agriculture for use in coloring foods. 
In the first instance, Certified Secondary Color Repo- 
line Orange MM&R is offered. Primary Certified 
Color FD&C Red No. 1 is the principal constituent. 
The second replacement is Certified Secondary Color 
Casiline Orange MM&R. Primary Certified Color 
Red No. 1 is the principal constituent. Certified 
Secondary Color Repoline Orange MM&R yields a 
brighter color than Certified Secondary Color Casiline 
Orange MM&R. Both are packed in 1 Ib cans. 
(These secondary certified orange colors are made by 
Magnus, Mabee & Reynard, Inc., Dept. FP, 16 Des- 
brosses St., New York 13, N. Y. .. . or for more 
information check 5620 on form which is located 
opposite last page.) 


Add imitation buttermilk 
to powdered flavor line 


Buttermilk, available as an imitation coated flavor, 
has been commercially tested as a powder in biscuit, 
pancake, and waffle mixes and added to doughs of 
certain bread specialties. Biscuits, which are generally 
bland to the taste, acquire a distinctive sour butter- 
milk aroma and taste. 


The flavor droplets are sealed in a skin-tight, non- 
permeable film made of a neutral vegetable gum. 
This coating is readily soluble in water. 


(Sealva Imitation Buttermilk Flavor is a development 
of van Ameringen-Haebler, Inc., Dept. FP, 417 
Rosehill Pl., Elizabeth 2, N.J. . . . or for more 
information check 5621 on form opposite last page.) 


we ‘hand-pick” 
our circulation 


... FOOD PROCESSING is not sold ‘‘at random” 


A letter from the Editors in this issue ex- 
plains how key men in food processing are 
selected to receive FP regularly . . . 


. see page 6, 
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How do you balance SALAD DRESSINGS? 


Are you concerned with: Taste. Color. Emulsification. pH. Starch cook? 
What about your proportions of oil, vinegar, water and other ingredients? 
The requirements of your type of equipment? 


National's Food Technologists can show you how to bring everything into ; 
balance—starting with a SPECIAL STARCH that meets all of 
| your basic requirements. 


All—at no extra cost to you. 


This is part of National's service on SPECIAL STARCHES for salad 
dressings. We'd like to demonstrate its value to you. Write. 
Or telephone your nearest National office. 


ahonal 


2 STARCH PRODUCTS INC. 





% ie FREE—Request our 
30-page booklet, i 
‘ ~.. “Successful Salad 


Dressing Production.” 


~ 





270 Madison Avenue, New York 16 


* 3641 So. Washtenaw Avenue, Chicago 32 * 735 Battery Street, San Francisco 11 
When inquiring check 5622 opposite last page 
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RHOZYME 


Diastatic Enzymes 
modify starches at low cost 


RuozyMe Diastatic Enzymes bring 
about specific, controlled action 
without producing undesirable side 
reactions. This lets you solubilize, 
saccharify, or modify food starches 
without sacrificing other properties 
vital to good products or processing. 
‘This selective action of the RHOzYME 
family makes them a low cost, 
efficient answer to processing prob- 
lems such as: 

PROCESSING OF PRE-COOKED 
CEREALS—hy reducing viscosity of 


mash for more efficient roller-drying 


RiozyMeE vs a trade-mark, Reg. 
(/. 0S. Pat. Off. and in principal 





PRODUCTION OF CORN SIRUP— hy 
saccharifying corn starch in making 


sweet, non-bitter sirups 


PRODUCTION OF COCOA SIRUPS 
—by lowering viscosity so that sirups 


pour readily 


BREAD-MAKING — by modifying 
bread starch to give better texture 


and grain and better shelf life 


How can RuyozyMeE_ Diastatic 
Enzymes help you? ‘To find out, 


write Department SP. 


Chemicals for Industry 


EN ROHM ¢ HAAS 


COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 


Representatives um principal foreign cuuldnes 


When Inquiring check 5618 Opposite last page 
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Breading fish sticks with crumbs made from enriched bread at major 
New England fish processing plant 


enriched, crunchy breading 
adds home-made look 
to convenience foods 


Extra-dry crumbs made from popular loaf; 


use requires no change in batter dips 


Extra-dry bread crumbs made from a_na- 
tionally distributed bread are offered to 
processors as well as to the housewife. 
Crumbs impart attractive, hand-dipped, 
home-style appearance and add _ nutritional 
value since bread itself has been enriched. 
Crumbs are twice sterilized, once in baking 


process and again when subjected to ‘‘toast 


ing temperatures of 400°F. No change ts 
required in batter dips currently used or in 
machinery already in service. 


(Bond Bread Crumbs are made by General 
Baking Co., Dept. FP, 420 Lexington Ave., 
New York 17, N.Y. . 
formation check 5619 on form opposite 
last page. ) 


. or tor more in 


composition of bread crumbs 
average analysis per 100 gm 


Peers ww ek 7.0 gm 
WO ks. ices 12.1 gm 
m= = gs ge. . 5.8 gm 
ee 2.7 - gm 
toe iw es 3. gm 


Carbohydrate .... 72.1 gm 


Calories .. 





Calcium... 2.2.3). 119 mgm 

Phosphorus ...... 118 mgm 

WON ic. faa 4.7 mgm 

Thiamine .......; .21 mgm 

Riboflavin ........ .17 mgm 

NidCIn. 40.08 6. 3.8 mgm 
cee eee 
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USDA-certified secondary orange colors . 


replace banned 
FD&C No. 1 and 2 


Iwo replacements for primary colors FD&C Orange 
No. | (water-soluble) and No. 2 (oil-soluble), no 
longer permitted in foods, are certified by the De 
partment of Agriculture for use in coloring foods 
In the first instance, Certified Secondary Color Repo 
line Orange MM&R its offered. Primary Certified 
Color FD&C Red No, | ts the principal constituent 


Phe second replacement is Certified Secondary Color 
Casiline Orange MM&R. Primary Certified Color 
Red No, 1 as the principal constituent. Certitied 
Secondary Color Repoline Orange MM&R yields a 
brighter color than Certitied Secondary Color Casiline 
Orange MM&R. Both are packed in| Ib cans 


(These secondary certified orange colors are made by 
Magnus, Mabec “ Reynard, Inc., Dept FP, 16 Des 
brosses St., New York 13, N. Y or tor more 
information check 5620 on torm which ts located 
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Add imitation buttermilk 
to powdered flavor line 


Buttermilk, available as an imitation coated favor, 
has been commercially tested as a powder in biscuit, 
pancake, and waffle mixes and added to doughs of 
certain bread specialties. Biscuits, which are generally 
bland to the taste, acquire a distinctive sour butter 
milk aroma and _ taste, 


The flavor droplets are sealed in a skin-tight, non 
permeable film made of a neutral vegetable gum. 
This coating is readily soluble in water 


(Sealva Imitation Buttermilk Flavor is a dev elopment 
of van Ameringen-Haebler, Inc., Dept. FP, 417 
Rosehill Pl., Elizabeth 2, N.J. . . . or for more 


information check 5621 on form Opposite last page. ) 
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.. FOOD PROCESSING is not sold “at random” 


A letter from the Editors in this issue ex- 
piains how key men in food processing are 
selected to receive FP regularly . 


. see page 6. 





How do you balance SAAD DRESSINGS 


Are you concerned with: Taste. Color. Emulsification. pH. Starch cook? 
What about your proportions of oil, vinegar, water and other ingredients? 
The requirements of your type of equipment? 


National's Food Technologists can show you how to bring everything into 
balance—starting with a SPECIAL STARCH that meets all of 
your basic requirements. 


All—at no extra cost to you. 


This is part of National's service on SPECIAL STARCHES for salad 
dressings. We'd like to demonstrate its value to you. Write. 


dr teleph yc 20 nett 
Or telephone your nearest National office. f, eb Hianiiasad 
30-page booklet, 
~ oo. “Successful Salad 


Dressing Production.” 


*m STARCH PRODUCTS INC. 


WNW 
~ @ 


270 Madison Avenue, New York ° 364 


naw Avenue, Chicago 32. * 735 Battery Street, San Francisco 11 


When inquiring check 5622 opposite last page 
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TO PROTECT 
YOUR PRODUCT 
FROM RANCIDITY 


If your product contains fats or oils, a letter 

or call to us is the easiest way to make sure it has 
protection from oxidative rancidity. We will 
recommend the precise Sustane formulation to 
provide this dependable protection. 


With Sistane, Universal’s high-potency antioxidant, 
you can depend on these important advantages: 


© Longer shelf life, doubly important during hot 
summer months. 


© Greater carry-through for protection of fried and 
baked products such as potato chips and pastries. 


@ Lower cost per pound of stabilized product. 
@ Superior oil-solubility. 
@ Easy and economical application. 


Protect your customer and retailer good will and 
avoid expensive returns by giving your product 

the greatest all-around protection from rancidity. 
A letter to us will provide it. 


PROTECT YOUR PRODUCT WITH 


ra 
SSiane 


PRODUCTS DEPARTMENT 


UNIVERSAL OIL 
PRODUCTS COMPANY 


30 ALGONQUIN ROAD, ~“* 
DES PLAINES, ILLINOIS, U.S. A. 








When inquiring check 5623 opposite last page 
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food ingredients 


Articles in reprint form 
discuss new aromatics 


First of two reprints of articles 
on aromatics touches on manner 
in which they have replaced old- 
time esters and ethers and dis- 
cusses lack of information on 
true chemical composition of 
some organic preparations used 
in flavoring industries. 


Some naturally occurring aro- 
matics are described and uses 
cited. Newly discovered com- 
pletely synthetic aromatics are 
discussed and found to be of use 
in flavors. Second reprint dis- 
cusses historical facts in develop- 
ment of aromatics. 


Reprints of articles on aromatics 
are issued by F. Ritter & Co., 
Dept. FP, P.O. Box 39696, 
Los Angeles 39, Calif. When 
inquiring specify 5624 on form 
opposite last page. 


Supplier extends spice 
service to frozen food 
processors 


Realization that spices are be- 
coming increasingly important 
in the frozen food industry has 
led supplier to offer his spice 
and seasoning consultation serv- 
ice to frozen food manufacturers. 
Service is supplied on a specific 
basis, individually suited to the 
needs of various spice users. 


(Spice and Seasoning Consulta- 
tion Service is available free of 
charge from Knickerbocker Spice 
Mills, Dept. FP, 610 W. 26th 
St., New York 1, N.Y... . or 
for more information check 
5625 on form opp. last page.) 


Now, a guide... 


to new bulletins, catalogs, 
books, etc. issued by manufac- 
turers. An alphabetical direc- 
tory to all new literature dis- 
cussed in this issue will be 
found on page 96. 











FLAVOREX ANNOUNCES 


POW DEX 


LOCKED-IN 


DRY FLAVORS 


Our new Vacutite Pro- Outstanding! 


cess retains all the 
subtle flavor goodness. e¢ FIDELITY © STABILITY 


@ STRENGTH’ e CLARITY 
@ SOLUBILITY ¢ ECONOMY 





























POWDEX elec 
HY-TEMP Precwaatienle al 
VANILLA 





















“High Temper- Available: 

ature resisting” @ Raspberry © Strawberry 
Vanilla Powder e Grape © Cherry 

for tastier baked © Pineapple e Orange 
goods. e Lemon e Lime 





® Root Beer 









Write for samples, today! 


FLAVOREX CO., INC. 


302 S. CENTRAL AVENUE, BALTIMORE 2, MD. 





When inquiring check 5626 opposite last page 





INCRE CR RS 


unique... 


both in their reactivity with 
proteins and their ability to 
work well “in combination” 
with other colloidal materials 


; *Over 20 distinct types of 

SeaKem Stabilizers are available 

. each one a highly refined 

derivative of Irish Moss and 

standardized for a_ particular 

gelling, thickening, suspending 
or other function. 


Ask to be put on our mailing list 
to receive SeaKem EXTRACTS 
the exciting house organ that ‘'tells 
Ft about SeaKem Colloids Cut 
of the Sea 


Any special application problems? Write today! 


PCL MAMMAL 


63 David Street, New Bedtord, Mass 


When inquiring check 5627 opposite last page 
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food ingredients 


Whipping agent from milk protein 
doesn’t coagulate with heat 


An enzyme-modified milk protein concentrate is 
offered as a superior whipping agent in vegetable fat 
toppings. It does not coagulate with heat, and its 
action as a mild emulsifier and stabilizer plus com- 
patability with fats have indicated its effectiveness in 
icing bases, confectionery, and bakery specialty 
products. 


The pure-white product is not a skim milk powder 
nor does it contain any lactose or whey. It is a selec- 
tive milk protein, purified and processed for this 
application, and neutral in flavor and odor. 


(Sheftene Whipping Compound is produced by 
Sheffield Chemical, Div. of Sheffield Farms Co., 
Inc., Dept. FP, Norwich, N. Y. .. . of for more 
information check 5628 on form opposite last page.) 


Selected listings of flavors 
speed reference to catalog 


Pocket-size flavor catalog of 26 pages limits listings 
to most important offerings to assure quick reference. 
Included are spice flavorings for a variety of food 
products. 

Condensed flavor catalog is issued by Syntomatic 
Corp., Dept. FP, 114 E. 32nd St., New York 16, 
N. Y. Specify 5629 opposite last page. 


Markets iron phosphates 
for enriching foods 


Two iron phosphates for enriching food products 
surpass requirements as set forth in food laws. Fer- 
tic ortho phosphate, available as a white or light 
tan powder, fortifies foods not subject to rancidity; 
sodium ferric pyrophosphate, a light tan powder, 
enriches foods susceptible to rancidity. 


(Iron phosphates for food enrichment are a product 
of Joseph Turner & Co., Dept. FP, Ridgefield, N.J. 
Check 5630 opposite last page.) 


Describes fatty acid esters 
for emulsifying, stabilizing 


Fatty acid esters of glycerol, glycols, polyethylene 
glycols are described in 24-page bulletin, which in- 
cludes tables of physical, chemical properties. These 
surface-active agents are used as emulsifiers, stabi- 
lizers, penetrants, thickeners, defoamers, plasticizers. 


“Esters by Glyco” is available from Glyco Products 
Co., Inc., Dept. FP, Empire State Bldg., New York 
1, N.Y. Check 5631 opposite last page. 














How Sunkist helps you... 


In every field of food processing, new contributions are being 
made toward tomorrow’s better foods. Look at these typical Exchange 
Brand developments, based on 50 years of Sunkist research. 


EXCHANGE 
OIL OF LEMON 


Unmatched quality and flavor 
that come only from 

quality California lemons... 
grown and skillfully 
processed by exacting 
Sunkist standards. The 
4-to-1 favorite over all other 
lemon oils combined! 


EXCHANGE 
OIL OF ORANGE 


By far the best orange 
oil by any laboratory 
measurement. Always 
consistent, richer in 
flavor strength and more 
intense in aromatic 
constituents. Standard 
the world over for orange 
flavor excellence. 


Sunkist Growers 










EXCHANGE 
PRESERVER’S PECTIN 


Here is even jell strength 
that guarantees a more 
consistent, uniform, finished 
product ...a smooth, 
perfect texture and 
complete reliability 

in setting control. 
































When inquiring check 5632 opposite last page 


EXCHANGE 
LOW METHOXYL PECTIN 


A natural fruit pectin that 
jells without sugar. 
Completely tasteless, permit- 
ting the use of the most 
delicate flavors... allows 
the natural juicy fruit flavor 
to come through. Controls 
“running” or “weeping” 

in pies when cut. Famous 
too for aspics, jellied fruit 
or vegetable salads, 

dietetic preserves 

or non-sugar jells. 


EXCHANGE 
LEMON JUICE 


Brings out the natural flavor 
of any food product. A 
superior acidulant in the 
preparation of mayonnaise, 
fruit cocktail, figs, fruit 
nectar, prunes and other 
heavy-syrup products. Highly 
effective as an anti-oxidant 
in processing frozen foods, 
particularly frozen fish 
products. Available in - 
concentrated or single 
strength form. 


PRODUCTS DEPARTMENT * ONTARIO, CALIFORNIA 
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Safe 






Insect 


FOR 


, 


Kills on 
? All These Insects 


Fruit Flies (Drosophila) 
Common Flies 
Grain Moths 
Gnats—Roaches 
Silverfish — Crickets 
Spiders— Wasps 
Ants— Mosquitoes 
Cheese Skippers 
Cheese Mites 
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Effective _ 


Control 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Middleport, New York 


ACCEPTED a 
AND 
by U.S.D.A 


FOOD PROCESSORS-HANDLERS 


al 


606 SPRAY 


Sy 
ae 


iS 


*Reg. U. S. Pat. Off. 





/Qil-Free, Non-Toxic 


The U.S.D.A. has approved Niagara 
Pyrenone 606 Spray for insect control 
in food processing and food handling 
establishments. 


This new formulation is an oil-free 
emulsifiable concentrate containing 60 
per cent piperonyl butoxide and 6 per 
cent pyrethrum. Z/t is non-poisonous 
and non-injurious! This is most im- 
portant in view of the Miller Bill in- 
secticide residue tolerances on food. 


Pyrenone 606 is easy and economical 
to use. Just dilute with water and apply 
with ordinary spray equipment. For 
literature and prices see your supplier 
of Niagara agricultural chemicals, your 
Niagara field man or write us. 


oF 
Niagara cemcar oivision 


cee, 
cViagara 
J? a 


TTT 





When inquiring check 5633 opposite last page 
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most ‘bugs’ eliminated from 
sweet corn harvester 








Recent design changes on mechanical picker lessen down-time 
in field, improve processing schedules . . . gains favor of 
99°, of Illinois Canning Co. growers 


ED BRIGGS, Chief Fieldman 
The Illinois Canning Co. 


as reported by 
ERNEST NORDLINGER, Assistant Editor 


The Illinois Canning Co., Hoopeston, 
Ill., now harvests all its sweet corn me- 
chanically. Three years ago growers had 
the option of specifying whether manual 
““jerkers’” or mechanical harvesters would 
be used — this practice has become obso- 
lete, since 99% of the growers now pre- 
fer mechanical harvesting. Two factors 
greatly influenced this change: (1) re- 
design of several trouble spots in the 
harvester has eliminated most operating 
problems, and (2) difficulty in securing 
efficient jerkers. 


Each season additional engineering im- 
provements have been made in the har- 
vester by its manufacturer. Following are 
changes apparent to the processor and his 
field supervisors: 

Many redesigned parts, when installed 
in older models, have paid for themselves 
in improved operating efficiencies. Here's 
an example: Repair costs:-were way down 
after knife bearings and knives were re- 
placed by newly designed parts. 

After the nose of the picker was fully 
streamlined, most of the down corn 
could be harvested. 


Before redesigning, the stop bar support 
on picking ‘head tended to straighten out 
in heavy corn. 


Protrusions on upper elevator flaps were 
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ein Generalift® 
Wirebound Pallet Boxes saves 
processors time, money, labor 


Food processors in all sections of the country are adopting bulk 
handling methods to save time...save money...reduce manpower 
needs...improve quality. Harvesting, handling, storing and unload- 
ing in Generalift wirebound pallet boxes are oo Soper easily 
and quickly. Savings pay for pallet boxes in short order. 









EASIER, SPEEDIER HARVESTING 


Pallet boxes are loaded right in the field by 
mechanical or hand picking methods. Inspec- 
tion in the field and bulk unloading are fast 
and easy. Eliminate the need for bags, 
hampers or picking boxes. 















in 
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ca e; a q i, Tih iM 
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These mechanical harvesters have improved both Mitt a ' qi PHN 
sweet corn picking and processing operations. To fur- — tee , 
ther speed deliveries, trucks are gradually replacing 
these farm wagons at Illinois Canning Co. 















SIMPLIFIED STORAGE 


Wirebound pallet boxes save valuable ware- 
house or yard space, add to effective storage 
capacity. Pallet boxes stack securely 3 or 4 
high. Each box holds its own load without 
crushing loads below. Construction insures 
adequate ventilation... permits use of every 
inch of space. 








repositioned to prevent catching on overhead pub- 
lic utility wires. 








Strengthening of main supports tended to elimi- 
nate many field breakdowns, and use of superior 
materials overcame warping and getting parts out 
of line. 










Now the elevator may be changed from wagon to 
truck loading by removing and replacing a few 
bolts in a very short time. 
















This sturdy wirebound pallet box is 
widely used for heavy bulk loads 
such as potatoes, cabbages, onions, 
cauliflower, oranges, grapefruit, mel- 
ons, etc. Outside cleats to prevent 
bruising. Takes loads to a ton. 


20 harvesters in operation 















LESS HANDLING AND LABOR 


One man and a lift truck can do the work 
formerly done by many. No more crews of 
costly laborers to unload field trucks, to store 
and stack, to reload empties. Dockside bottle- 
necks eliminated. No need to handle count- 
less bags, hampers or picking boxes. 


























This economical pallet box is ideal for 
lighter loads of such crops as carrots, 
beans, broccoli, lettuce, kale, spinach, 
etc. Handles from 700- to 1200- 
pound loads. New expendable 
Generalift pallet boxes also available. 


Illinois Canning has 20 sweet corn pickers. Har- 
vesting costs are $3.75 per ton. This sum includes 
a 4-year depreciation period, wages of two men 





(Continued on next page) 





Standard Generalift Wirebound Pallet Boxes save 
extra handling, improve quality, minimize waste 
Find out today how Generalift wirebound pallet boxes can help you 





save time and, money while improving quality in your receivin 
and ent operations. Write today for the complete 
and for prices. There’s no obligation, of course. wl 










PROCESSING OPERATIONS IMPROVED 
Production lines are quickly and easily fed as 







/ pallet box loads go into the hopper. Simple 
) unloading devices take the place of crews 
: : formerly needed to empty small containers to 
Miner Street feed the production line. Quality is improved 

1963 : ‘Des Plaines, i. ++sthere's a minimum of waste. 








Streamlined nose and low mounting. of picker head 
allows harvesting of low-set ears and down corn 
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moisture and fume 
removal 


= VE aes 


Three outstanding features make Air-Van Power Ex- 
hausters especially suited for exhausting moisture and 


corrosive fumes. 


Direct Drive 
150 to 11,000 CFM. 
S.P. to 4”. 


Belt Drive 
‘3,000 to 
65,000 CFM. 
S.P. to 4”. 


A patented scroll design assures posi- 
tive air removal. Gallaher Air-Vans 
are designed to handle up to 65,000 
CFM at static pressures to 4”. 


The motor is out of the air stream. 


A patented air seal-off protects the 
motor by creating a constant curtain 
of fresh air around the motor shaft. 
This prevents any fumes from entering 
the motor housing. 


Other Air-Van features include quiet 
operation, low silhouette, weather- 
proof design, availability in special 
metals and finishes and certified rat- 
ings based on actual physical tests. 


Patents 2188741. 2526290 
Patents pending 


The GALLAHER Company 


4108 Dodge Street 


Omaha, Nebraska 


Export Office: 306 Paul Bidg., Utica 2, N.Y. Cable ‘‘Keiserquip”’ 
When inquiring check 5634 opposite last page 


Cyclone Fence 


USS CYCLONE 


ian Please send me your FREE Belt 


ge) Ea 0 130 


3 


Learn how 35 manufacturers cut 
costs by using Cyclone Processing 
Belts. You'll find the whole story 
in this brand new, free booklet 
just off the presses. We've care- 
fully selected thirty-five different 
cases from our files covering 
many fields of product process- 
ing. Chances are, you'll find an 
example of cost-cutting that 
could be applied to your own op- 
eration. Take advantage of this 
opportunity to find out how 
others slashed production costs 
with Cyclone Belts. Simply fill in 
and mail the coupon for your free 
copy of this informative booklet. 


CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION 
UNITED STATES STEEL CORPORATION 
WAUKEGAN, ILLINOIS 


Dept. K-76, Waukegan, Illinois 


Booklet on production line savings. 


When inquiring check 5635 opposite last page 


crop production & handling 


Sweet Corn Harvester 


(Continued from preceding page) 


(tractor driver and helper), use of rental tractors, 
and all costs of repair and maintenance. 


In-plant operations have also been improved. Corn 
is delivered in good condition with very little 
trash. Processing lines can operate longer because 
there is sufficient light from tractor headlights so 
that mechanical harvesting can start shortly after 
midnight. Jerkers could not begin until daybreak. 


Little training is required to operate the harvesters. 
Personnel can secure advanced training at a school 
run by the harvester’s manufacturer during the 
off-season. 


(FMC Sweet Corn Harvester is manufactured by 
Canning Machinery Div., Food Machinery & 
Chemical Corp., Dept. FP, P. O. Box 1120, San Jose 
8, Calif. Check 5636 opposite last page.) 


Liquid for drenching soils 
controls damping-off 


Liquid concentrate, containing the organic mercurial 
cyano (methylmercuri) guanidine, when diluted with 
water becomes an effective soil drench for controlling 
damping-off without chemical injury to seedlings. 
The suggested dilution ratio is 1 to 2 tsp in 3 gal 
of water. Application can be made with an ordinary 
sprinkling can until the soil is thoroughly drenched. 


(Test sample of Pano-drench 4 is available from 
Panogen, Inc., Dept. FP, Ringwood, Ill. . . . or for 
more information reader may simply check 5637 
on form located opposite last page.) 


Now, a guide... 


to new bulletins, catalogs, books, etc. issued 
by manufacturers. An alphabetical directory 
to all new literature discussed in this issue 
will be found on page 96. 


Trowel on 


HUA 
ANA E IE 
FLOORS 


with your own 
plant labor 


New Chem-Top floor surfacing com- 
pound gives you a dense, non-porous, 
rock-hard floor that withstands im- 


pact, wear and corrosive action. 
Chem-Top Floors outwear other acid- 
proof floors, cost much less. 


Chem-Top Floors are chemically 
inert, won't react to acids, salts, oils, 
alkalis or grease. Spilled industrial 
chemicals, brine, inks, greases or dyes 
can be wiped up without even a stain. 
Chem-Top is excellent, too, for sur- 
facing drains, tank linings or walls. 


Four times tougher than concrete, 
Chem-Top has a compressive strength 


of 40,000 to 50,000 Ibs. PSI as 


against 10,000 to 14,000 for the 
best concrete. 


Plant labor can apply. Prepare 
floor according to directions, then 
trowel on a layer Ys” thick. You'll get 
a smooth, burnished floor that is slip 
resistant and easy to keep sanitary. 
Added floor height around drains, 
sills and equipment is negligible. 


For full details 
Write Dept. ©P-7 
for folder 


THE GARLAND 


COMPANY 
Cleveland 5, Ohio 


When inquiring check 5638 
opposite last page 
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Acid...Qil Resistant 


ATT aed] 
Whitecaps 


Cut Glove Costs 


Stanzoils last longer and 

cut glove costs because they’re 

made of oil, acid, caustic 

and grease resistant Du Pont 
neoprene that withstands 

chemicals that ruin latex 

natural rubber gloves. They’re 
satinized inside with a 
safe non-slip grip. 


Write us for full information on Whitecaps. 7 NEE " 


He PIONEER Cathe Company Frater 


222 Tiffin Road, Willard, Ohio, U.S. A. 


Pioneers in Industrial Hand Protection for over 35 Years 


When inquiring check 5639 opposite last page 


NEW! LOW COST 
RECORDING 


Maximum-Minimum 


THERMOMETER 


minus 50° F. to 250° F. or 
minus 50° C. to 100° C. 


Measures and records — on a 
replaceable paper chart — the 
lowest and highest ambient 
temperature excursion over any 
period of time. May be sealed 
to prevent tampering. 


RECOMMENDED FOR 


© Perishable Goods in Storage 
or Transit 
© Refrigerator or Freezer Storage 
e@ Low Temperature Ovens, Curing 
Rooms, Incubators, Greenhouses 
© Offices, Factories, Assembly 
Halls, Hospital Rooms and 
Other Enclosures 
© Heating and Air Conditioning 
only $jgs5o Systems 
FOB LOS ANGELES 


Specify Fahrenheit 
or Centigrade 


Your order will be filled through your 
nearest dealer. WRITE Dept. FP-76 


DRC LOR a oR 


When inquiring check 5640 opposite last page 


JULY 1956 


crop production 


Irrigation pump powered 
by Ford engine 


Sprinkler irrigation pump, 
powered by 135 hp high com- 
pression Ford engine, is de- 
scribed in 2-page catalog sheet. 
Operating at conservative speeds, 


Pump automatically shuts 

down in case of water failure, 

high engine water temp, or 
low engine oil pressure 


engine will handle 900 gal/min 
at 75 psi pressure, Performance 
curves and _ specifications are 
fully presented. 


Cat sheet on Ford-powered mod- 
el 4E1S pump, Sec 500, pg 
63A, is available from Marlow 
Pumps, Div. of Bell & Gossett 
Co., Dept. FP, Midland Park, 
N.J. When inquiring specify 
5641 on form located opposite 
last page. 


How granular pesticides 
control corn borers 


Regular issue of 4-page bulletin 
is devoted entirely to granular 
pesticides in general and con- 
trol of European corn borer in 
particular. Includes illustrations 
of specialized field rigs for ap- 
plying these granular pesticides. 
““Attaclay Pesticides Digest, Vol. 
1, No. 6” is available from 
Agricultural Chemical Div., 
Minerals & Chemicals Corp. 
of America, Dept. FP, Essex 
Turnpike, Menlo Park, N.J. 
When inquiring specify 5642 
on form which is located oppo- 
site last page. — 


KEOOCE YOUR 
PROCESSING ¢ OSTS 


WITH 


CORROSION-RESISTANT 


Built from time-proved 
stainless steel 


WIDE RANGE OF SIZES 


To fit your exact require- 
ments 


INDIVIDUALLY DESIGNED 


To meet your specific 
processing operation 


PRECISION-BUILT 


To gre you long years of 


Style B Kettle performance 
Full Jacketed 


WO to 300 gel. LOW MAINTENANCE 


Easy to clean and keep 
clean 


Our technical bulletins describe us 
this equipment in detail. 

Write for 

them today! 


When inquiring check 5643 opposite last page 











Whichever fat 
you use for mono, 






molecular distillation 






makes it work better 









Distilled monoglycerides are now in production made 
from: 







cottonseed oil vegetable oleic acid 
soybean oil hydrogenated lard 
lard hydrogenated soybean oil 
edible tallow 
























Distilled monoglycerides made from the following 
have been produced on a semi-commercial scale: 


ie GIVE HELP / GET HELP < 


hydrogenated cottonseed oil 





vegetable palmitic acid prep 

own 

The way we purify them by our unique molecular dis- This 
tillation process gives all these monoglycerides some- ‘ “ , Eo ta 
thing in a :an unusually hi Pa Lactchee con- An idea for continuing industry — Armed FE OOD will win the war’ is a popular slogan - 

catego a iil complete te from fatty acids Services cooperation after the war has ‘during periods of military engagements . . . but the lente 

catalyiis and other impurities that degrade taste snl proved mutually beneficial to both. The iden Of preparedness tends to become de-emp hasized pi 
odor ied inhibit emulsifying properties. Which oil group is called “The Research and Development . oe Sr “ear ae oe oo ee 

makes the best monoglycerides for your purpose Associates, Food and Container Institute, 0 ee en soeminer sed eitted ianwetty or- Wat 
depends on what you want it for. The best way mo | hes" ot SS SO Oe ee SE eae 12 oR — Fasaied: — gen Th 
, C i researc epartments, have banded together into a e 

out is by making comparative tests on the formulation CSET +s group whose purpose is to see that US food produc- indu 


problems that confront you with a complete set of | tion is ready to fit the needs of any future military Qua: 
samples. You get samples of distilled monoglycerides | 
made from the oils listed above by writing to Diéstilla- 
tion Products Industries, Rochester 3, N. Y. Sales 
offices: New York, Chicago, and Memphis « W. M. 
Gillies and Company, Los Angeles, Portland, and San 
Francisco « Charles Albert Smith Limited, Montreal 
and Toronto. 














distillers of 
monoglycerides 
made from 
natural fats 


and oils 









Also . .. vitamin A in bulk 






for foods and pharmaceuticals 









Distillation Products Industries 






is o division of Eastman Kodak Company | 

Scientists from industry confer with members of the 

QM laboratory connected with the specific projects 

for which the advisory committees are drafted. This 

group met April 6, 1954, as the Industry Advisory 
Committee on Frankfurters 








= aan =a» 







When inquiring check 5644 opposite last page | 
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ideas gleaned from 


@ research @ other industries 
@ managerial practices 


ee 


In 1939, Col. Rohland A. Isker was 
placed in command of the Quartermaster 
Subsistence Laboratory, as an additional 
duty to his regular job as Utilities Offi- 
cer. At that time the laboratory had a 
staff of three with an annual appropria- 
tion of $750. Since then, the laboratory 
has grown into the present QM Food 
and Container Institute. In 1948, two 
years after his retirement from the 
Army, Col. Isker became Secretary of 
the Research and Development Associ- 
ates, and has served in that capacity to 
present date. 


acne 


requirements. And these same companies are finding 
that their participation in a common effort to aid our 
preparedness program is mutually benefiting their 
own organizations. 


This group is the “Research and Development Associ- 
ates, Food and Container Institute, Inc.’’, usually re- 
ferred to as the ‘‘Associates’’. This industry-supported 
non-profit association was organized in 1946 to 
continue the effective cooperation between industry 
and the Armed Forces that began during World 
War Il. 


The Associates serve as one contact point between 
industry and the scientists and specialists of the 
Quartermaster Food and Container Institute, Chicago. 

(Continued on page 37) 





Meetings between industry and the Institute are held 

Periodically throughout the year. This meeting of the 

executive committee of the Research and Develop- 

ment Associates, with guests from the Military, was 
held January 6 in Chicago 


BULY 1956 


ri-Clover 
tails on 
ore con- 
ry Pump 
copy. 
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ri-Clover 
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Compe 
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stainle 
pumps 













TRI-CLOVER “ 
mts 
Fittings and Valves 
protect 
Product Quality 
at 
CANADA DRY 


Tri-Clover Sanitary Pumps help 
move 17 to 20 thousand gal- 
lons of liquid sugar daily from 
dissolving tanks to processing 
tanks at Canada Dry's new 
plant. 


Maspeth, Long Island Plant..... 
a modern marvel of sanitary production 


To quote R. W. Moore, President of Canada Dry Ginger Ale, 

Inc., their huge new bottling plant at Maspeth, N.Y., is 
“equipped for the highest degree of automation which is presently possible 
in soft drink production.”’ 

Canada Dry knows that continued customer satisfaction and repeat. 
order business depends on the constant high quality of their bottled 
product. That’s why they chose Tri-Clover sanitary centrifugal pumps 
and stainless steel fittings and valves for their liquid conveying lines. 
These vital elements stand permanent guard against corrosion and 
product contamination. 

For pumping applications, Tri-Clover has a full line of centrifugal 
pumps designed to handle any product that will flow to them. 

Tri-Clover sanitary stainless steel fittings and valves are available 
in standard threaded types or in the new Tri-Clamp design for both 
‘‘cleaned-in-place’’ and ‘‘take-down”’ lines. 

In building a new plant or modernizing an existing one, our engineer- 
ing staff can help you solve your liquid conveying problems. For 
further details on the Tri-Clover complete line, write for literature. 


LADISH CO. 
Tnéi-Clauer Diuision 


Kenosha Wisconsin 












Export Dept. 
8 So. Michigan Ave. 
Chicago 3, U.S.A. 


See your nearest 
Tri-Clover 
Distributor 


Ra) 
$-356 


When inquiring check 5645 opposite last page 
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THIS TIME, TRY 





save up to 40% © 


and improve pr 
WEET DAIRY WHEY is‘an improved 
dairy ingredient that enhances the 
customer-appeal of modern foods. It 
promotes tempting taste, better colar 
and consistency in baked goods ..-> 
candy ... soft drinks ..+ creamed foods 
oo SOUPS oo prepared mixes... frozen 
desserts ...and meats. Most important 
__Sweet Dairy Whey saves up to 40% 
on dairy ingredient costs. 
Sweet Dairy Whey supplies 50% 
more lactose (milk sugar), the sugar 


known to promo 


n dairy solids 
oduct quality, too 


te flavor, richness and 





fo more lactalbumin 


protein which helps retain moisture 
and extends freshness. Sweet Dairy 
Whey provides more of the essential 
milk constituents more milk 
minerals and B-complex vitamins. It’s 
spray-dried for uniformity and better 
machining characteristics. And pure, 
white Sweet Dairy Whey meets of 
exceeds U. S. Extra Grade standard. 
Write Technical Service Department 
dditional information and work- 


color... plus 50% 


for a 
ing samples. 















































WESTERN CONDENSING Cc 


World’s Largest Produ 


secre 


nenannter teeters 


es 


longer 


OMPANY @ 
cer of Whey Products 













Appleton, Wisconsin 


enact 








lasting tenderness 


from coast-to-coast 











ideas 


Dangers of refrigerating 
warm food masses 


Studies at Kansas State Colle 

show that staphlo- and ie 
cocci found in many foods me 
multiply for hours after foods 
are refrigerated, if initial food 
temperature is even  slightl 
warm (over 50°). In test with 
cream pie filling, 4 gal contain 

with siicticneatdanateieed ae 
tents at initial temperature f 
120 F was stored for 15 na 
in refrigerator. At end of this 
period, temperature -at center of 
container was still 60°, and bac 
terial count rose from sonia 
thousand/gm to millions/gm. 


This growth is potentially dan- 
gerous because it does not gen- 
erally cause organoleptic eal 
age symptoms in the food. In- 
itial contamination by hand 
sneeze, etc. is easily accom- 
plished. To minimize the prob- 
lem, workers suggest storin 
warm food masses in thin 
layers, 2 to 4” thick. 


Estimates cost to produce 
mashed potato flakes 


USDA circular, 16 pages, pre- 
sents cost estimates for the com- 
mercial production of dehy- 
drated mashed potatoes in flake 
form on single-drum driers. Ta- 
bles detail type and cost of te- 
quired equipment, breakdown of 
total capital needed _ together 
with overall operating costs, ef- 
fect of potato prices and solids 
content on manufacturing costs 
in both retail and bulk packages. 


ARS-73-12, ‘Potato Flakes, a 
New Form of Dehydrated 
sings Potatoes; III. Estimated 
ommercial Cost’’, is issue 

USDA Eastern Regional ‘2 
search Laboratory, Dept. FP 
Philadelphia 18, Pa. 


For more informati 

ation on prod- 
— < left, specify 5646 . " see 
nformation request 1 
site last page. ont one ». 
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(Continued from page 35) 


They have proved their usefulness as a “‘finding” 
device for locating, either within or outside their 
membership, the experts best able to advise on a 
technical problem of Industry-Military concern in the 
food field. The QMFCI is responsible for the de- 
velopment of food products and materials for the 
specific needs of the Army, Navy, and Air Force, 
and for the preparation of specifications used by 
military procurement agencies. 





An idea of the scope of subjects for which 
the Research Associates are called on by 
QMF&CI for special conferences is indicated 
by this listing of some of the conference titles: 
Precooked Frozen Foods 
Color in Foods 
Stability of Dehydrated Eggs 
Cake Mixes (with a storage life of 12 months) 
Canned Baked Products (bread, sweet rolls, cakes) 
Sterile Beverage Milk 
Dry Cream 
Spreads for Bread (with long shelf life) 
Dehydrated Vegetables 
Improvement of the Stability of Nuts, 
Peanuts, and Coconut 
Improvement of Chocolate Coating to Avoid 
Discoloration in Hot Climates 
Radiation Preservation of Foods 
Vitamin Fortification 


On the industry side, the Associates are in direct 
contact with a vast pool of technical talent out of 
which may be drawn advisers whenever specific prob- 
lems arise. The Associates have been a valuable source 
for obtaining the technical counsel on problems 
requiring industrial experience. As an example of 
how the industry advisory system of the Quarter- 
master Corps works in the food area, let’s follow 
one early problem on which industry assistance was 
needed — the development of stable dried eggs of 
maximum palatability. 


QMC issued invitations to the Industry Advisory 
Committeee directly concerned with problems of this 
nature. (Industry members cannot volunteer for such 
“task force” meetings because of a firmly established 
QMC policy to seek out the men best qualified in all 
segments of an industry; thus, under this policy, 
members meet as industry representatives, not as dele- 
gates of companies or trade associations. ) 


A preliminary symposium was held January 14, 1954, 
composed of 26 members from industry, and 10 par- 
ticipants for the QMC. At the first meeting, the 
problems were outlined by QMC and an agenda for 
future research work was drawn up. 


Guided by the remarks of the members of this In- 
dustry Advisory Committee, the QMC allocated their 


(Continued on next page) 
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144 Choice of Cannenrs, 
Growers, Operators! 


Cuts picking costs up to 57% 


Delivers 10% more cases of “‘cut- 
off” corn to the cannery—less 
green weight 


Works day and night, under all 
weather conditions 


Reduces labor problems—does 
the work of 10 to 15 hand pickers 


Mounts on most tractors 


Simple operation, with all con- 
trols convenient to driver 


Sturdy construction throughout for 
trouble-free operation, lowest 
maintenance 


DAVAos NIGHT 





PICK EM 7a 3 miele) ay 


WHEN THE til iaeee ice 
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FMC sweet corn HARVESTER 
LETS YOU PICK ROUND THE CLOCK | 
—WHEN THE CORN AND YOUR PLANT ARE READY 











Save minutes and dollars with the rugged FMC Sweet Corn 
Harvester, the only machine specifically designed for sweet 
corn harvesting. Reliability and dependability are proved by 
performance records season after season, under all conditions— 
in heat, dust, rain, rough fields—in night and day operation. 


Minutes mean quality, for corn must be picked when it’s ready! Picking 
delays and interruptions common to hand picking operations downgrade | 
product quality and disrupt plant schedules. That’s why each season finds 
more growers switching to FMC Sweet Corn Harvesters, always depend- 
able, always on the job when there’s picking to be done. 
Minutes mean profits. One FMC Harvester replaces 10 to 15 hand pickers, 
with a reduction of up to 57% in picking costs! There’s a 10% bonus in 
increased cut-off weight—up to 10% more corn per ton over hand picked 
corn. In addition, smooth, more profitable plant scheduling is assured. 


Now is the time to order your FMC Sweet Corn Harvester for 
consistently higher yields at lower costs. 




























FOOD MACHINERY 
AND CHEMICAL CORPORATION 


Canning Machinery Division M 


FOOD MACHINERY 







General Sales Offices: . 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 





AND CHEMICAL 
»aeoRal 









When inquiring check 5647 opposite last page 
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for performance you can BANK on 
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SUPERIOR COMBUSTION INDUSTRIES INC. 
TIMES TOWER, TIMES SQUARE, NEW YORK 36, N.Y. 








tfer PACKAGED BOILERS 


© Completely factory assembled and fire tested. 
© Fully automatic operation. 

© 4-pass down draft design. 

© Built-in induced draft. 

© 80% thermal efficiency guaranteed. 

© From 20 to 600 b.h.p. Burns oil, gas or both. 






lf you want 
If you want 








When inquiring check 56 





When inquiring check 5648 opposite last page 


it sweet...use sugar 
if) salty...use salt 




























lf you want it tasty...use 


AJI-NO-MOTO 


to intensify food flavors naturally use 
the original 99+% pure monosodium 
glutamate . . . highly concentrated . . . 
favored the world over since 1908. 


For information write to: 
AJINOMOTO CO., INC. 


30 Broad Street, New York 4, N. Y. 


ner 





47A opposite last page 


ets a 
LABOR SAVERS 
that ROLL 
EVERYWHERE 


THESE GIRTON ROLL-A-TABLES WILL 
HAVE MANY USES IN YOUR PLANT 


THE NOBLEMAN 

This highly polished all-stainless steel 
Roll-A-Table moves to every part of 
your plant for disassembling, cleaning 
and assembling machine parts. Two 
sides pitched so pipes can't roll off. 
Table mounted on tubular stainless 
legs with 4” swivel casters. Trays 
pitched for drainage. 


THE ECONOMIST 


A low priced table fabricated from 
heavy gauge mill-finished stainless 
steel. Equipped with sturdy angle legs 
and mounted on 3” swivel casters. 
Trays pitched to all four corners for 
drainage. 


$ggs0 
THE TIME-SAVER 


Ideal stainless steel top work 
table for packaging and storing 
items. Removable top lifts off 
6 ft. for easy cleaning and storing. 
Comes in 4’, 6 and 8 lengths. 
$145° Available with casters. 
Write for Bulletins 


GIRTON MFG. CO. MILLVILLE, PA. 





When inquiring check 5648A opposite last page 
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(Continued from preceding page) 


research facilities to those problems judged of first 
importance. In addition, they contracted for further 
investigations which were chosen as a result of the 
combined thinking and discussion of top men in & 
the field on the subject, both industry- and govern- 
ment-wise. 





Results: The development of dried eggs which 
reconstitute easily, can be prepared to rival the flavor 
and acceptance of the fresh product, store well under 
adverse conditions, and are free of Salmonella and 
other spoilage factors in maximum degree. 


The Industry Advisory Committee on dried eggs met 
three times until disbanded in 1955, when their job 
was considered complete. Since 1952, 117 separate 
meetings have been held to discuss and guide the 





The following publications of the Research 
and Development Associates are available in 
limited quantities. For single copies, write 
Col. Isker at the address given at end of 
this article. 


Current Operational Rations used by the 
Armed Forces, 49 pp., April 1956. 


Activities Reports (issued quarterly) of food 
and container research and development 
work of the QM Food and Container In- 
stitute for the Armed Forces. 





Proceedings of Annual Meetings of the Re- 
search and Development Associates (1948- 
1955). 


Monosodium Glutamate, 83 pp., a second 
symposium held June 7, 1955. 


The Radiation of Foods, !3 pp., a digest of 
a conference held Jan. 19 and 20, 1955. 


Annual Report of the Research and Develop- 
ment Associates, 1956. 







action on similar projects for the Armed Forces. (See 
list on page 37.) 







Advantages to Industry Members 






In addition to facilitating the solution of problems 
for the Armed Forces, the Associates offer advan- 
tages to the industry members. The meetings form a 
common meeting ground for members of the same 
industry to discuss as freely as they desire their com- 
mon problems in meeting military food requirements. 
Thus, they gain the advantages of group discussions 












(Continued on page 41) 









For more information on product at 
right, specify 5649 . . . see information 
request blank opposite last page. 
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every old crow thinks her babe 
is Bee-u-tiful 


“Mother-Love” sometimes, and quite naturally, 
rationalizes the poor sales behavior of a food product 
where flavor and eye appeal may be out-of-step with 
changes in consumer preferences. 
It is important to know the truth about your product...it 
is just as important to know what to do about the truth! 
May we suggest “Better Check with STANGE and Be Sure” 


The WM. J. STANGE CO., Manufacturers of 
Seasonings and Food Color, extends to the Food 
Industry a three-fold service involving Flavor 
and Color Improvement—Product Development 
—New Product Suggestions. Any or all three 
services are available through a Stange repre- 


sentative or by letter. 


CREAM OF SPICE SOLUBLE SEASONING GROUND SPICE 
PEACOCK BRAND CERTIFIED FOOD COLOR 
WM. J. STANGE CO. 
Chicago 12, Ill. Paterson 4, N. J. 
CANADA: Stange-Pemberton, Ltd.—New Toronto, Ontario 
MEXICO: Stange-Pesa, S. A—Mexico City 


50-A MICROGROUND SPICE 
NDGA ANTIOXIDANT 


Oakland 21, Calif. 





Why? Maybe, like many others, you've wondered 
why Foop ProcessiINc comes to you without charge — 
while, perhaps, you pay a subscription price for other 
business magazines. 

Maybe you’ve thought publishers make money 
when they sell you a $3.00 or a $5.00 subscription. 


No—publishers lose money ... yes, most business 


magazines lose money when they sell a subscription 
— not only because the magazine costs more to pro- 
duce than the subscription price brings in — but also 
because the cost of making such sales exceeds the 
income for $3.00 or $5.00 subscriptions. 


Advertisers pay the bills — You see, it’s the money 
that comes from advertising that keeps the business 
magazine publisher in business. So, logically, such ad- 
vertisers demand best possible coverage of folks like 
you—the important key men who exercise buying 
power. 


So—FOOD PROCESSING “hand-picks”’ best 
readers . . . and sends the magazine to these key 
folks, without charge. 

For you simply can’t get maximum coverage of 
these important folks by trying to sell subscriptions. 
These men, limited in numbers, are scattered all over 
the U.S.A.: travel and/or direct mail cost money; a 





large share “forget to renew” each year; and, no! 
matter how much time, money and pressure you put 
on them, there are always some important men who 
will never buy. 


FOOD PROCESSING gets best circulation ... So, 
as you can see, to get the best, most effective circula- 
tion coverage, the best way is te “hand-pick” the right 
readers, then send the magazine to them. This gives 
values to advertisers which can’t be gotten in any 
other way. 


That's why ... Foop Processin¢ “hand-picks” only 
qualified readers ... Men Who Manage food process- 
ing plants . . . presidents, partners, plant managers, 
foremen, food technologists, engineers, chemists, di- 
rectors of research, etc. Then the editors make the 
magazine so interesting, so valuable, these folks want 
to read it.* 

That’s why Foop Processinc spends many thou- 
sands of dollars on each issue—to give you this valu- 
able service costing more than $25.00 per year, per 
reader. That’s why Foop PRoceEssiING comes to you 
without charge—you are an important reader in the 
food field. 


*Every issue proves this qualified readership ... by unequalled 
response from these key readers. May we show you the evidence? 


published by Putman Publishing Company 


also publishers of: 

CHEMICAL PROCESSING 

FOOD BUSINESS 

INDUSTRY POWER 

“Executive Magazines for Industry’’ 
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Give Help /Get Help 


(Continued from page 38) 
among the best technical brains of the country. 


Appreciation of the problems of the military also 
aids companies in planning their own current opera- 
tions and in long-term planning for future periods of 
national emergency. 


Through the Associates, the way is opened for in- 
dustry members to know more about specifications 
for food and containers, and make constructive sug- 
gestions to assure workability. They also have at their 
disposal the consultative assistance of the staff of 
the Associates, headed by the Secretary, Col. Rohland 
A. Isker, USA ret., on special problems. Col. Isker 
was instrumental in formation of the group and was 
the wartime commanding officer of the predecessor 
group to the present QMF&C Institute. 


For information about membership in the Associates, 
write Col. Rohland A. Isker, Secretary, The Research 
and Development Associates, Food and Container 
Institute, 1819 W. Pershing Rd., Chicago 9, III. 


Considerations when converting 
cooler into freezer 


In general, conversion of refrigerated space from 
cooler to freezer is not difficult. However, a num- 
ber of considerations should be kept in mind: 
multi-story buildings, conversion should be top to 
bottom, since freezers installed below coolers present 
freezing problems to floor of the cooler. Insulation 
should be inspected and, if still in good condition, 
increased to 8” thickness for outside conditions, 6” 
indoors, 10” for heavy direct sunlight. 


Doors, if in good shape, can quite probably be 
adapted to freezing by installation of new gaskets 
to make them vapor-tight. Floors should be carefully 
inspected before conversion, since floor repair is 
very difficult in freezers. Elevator shafts can be 
very troublesome, should be thoroughly insulated 
where they penetrate freezer areas. 


From “Ideas”, Vol 1, No 5, issued by National 
Association of Refrigerated Warehouses, Inc., Tower 
Bldg., Washington 5, D.C. 






>K Why the “distinctive” size of FOOD 


PROCESSING? 
ok Why its “‘different’’ editorial treatment? 


*K Why no subscription charge? 


See explanatory letter from the Editors 
on page 6. 
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Tape that holds 
in freezing cold! 


So cold-resistant, it holds at 40° below zero . . . so wet-proof, 
it transmits less moisture than even a wax-impregnated carton. 
‘“‘Scotcn’”’ Brand Acetate Fibre Tape is tough, long-aging, di- 

| mensionally stable, and printable; meets government packaging 
specification JAN-P-127. 12 colors: red, green, orange, blue, 
orange-yellow, light green, yellow, light blue, white, black, 
silver, and gold, plus transparent. Ask your.‘‘ScotcH’”’ Brand 
Tape distributor about acetate fibre tapes, or send for complete 
descriptive folder. Pheer 

| Always specify ‘“Scotcn’’ Brand, the quality tape ...and 
stick with it! 


_ ACETATE FIBRE TAPE. . 


for industry, trademarked .. . ¢ 


. one of more than 300 pressure-sensitive tapes 


REG. U.S. PAT. OFF. 


COTCH 


BRAND 





The term “Scotch” is a registered trademark of Minnesota Mining and Manufacturing Co., St. Paul 6, Minn. Export Sales 


| Office: 99 Park Ave., New York 16, N.Y. In Canada: P.O. Box 757, London, Ontario. 












When inquiring check 5650 opposite last page 





Look what you 
can do with it! 




















SEAL surface-treated cartons quickly, 
easily with “Scotch” Brand Acetate 
Fibre Tape and “Scotch” Brand Type 
M Box Sealer. Short strips of tight- 
sticking tapeare applied automatically 
as box is passed over roller. 















ADD labels or premiums to cans and 
boxes, or to product itself. Printed 
“Scotch” Brand Acetate Fibre Tape 
can be applied automatically to any 
flat surface with “Scotch” Brand Flat 
Surface Applicator. 























TREATED wrappings, paper, cartons, 
etc. present no problem _to printed 
“Scotch” Brand Acetate Fibre Tape. 
Special adhesive sticks at a touch. 

holds securely despite cold or moisture. 










SEND FOR FREE FOLDER describing prop- 
erties and uses of “Scotch” Brand 
Acetate Fibre Tapes. Just write on 
your letterhead to 3M Co., St. Paul 6, 


Minn., Dept. Lf'-76. 


Al 











the CUT-ROL 
FORMS UNIFORM 
MEAT BALLS AT 
300 PER MINUTE 






Model AE102 


Here’s the answer to automation in meat ball production 
... the Cut-Rol extrudes, cuts, rolls and dusts your 

meat mixture into balls of uniform size and weight, 
completely surfaced and ready for braising or canning... 
at speeds it would take 10 hand workers to match! 
Specifically engineered to replace slow and costly 
methods of meat ball forming, the Cut-Rol is... 


FAST — Meat mixture is continuously force-fed by the 
Cut-Rol ... feed can be simply regulated to vary 
production from 150 to 300 meat balls per minute — 
up to 1100 pounds per hour. 


ACCURATE — Regardiess of meat mixture consistency, the 
Cut-Rol will form meat balls of uniform weight. 


ADJUSTABLE — Meat balls of various sizes may be formed 
with the Cut-Rol ... size adjustment easily made 
with simple controls. 


SANITARY — The Cut-Rol meets all sanitary standards... 
all parts which contact meat are stainless steel 
and other parts are heavily enameled to withstand 
high-pressure steam cleaning... unit quickly 
dismantled for cleanup. 


COMPACT — The Cut-Rol occupies a floor area of only 
4 by 10 feet and can be easily fitted into an existing 
production line... all gears and bearings are 
standard machine parts, obtainable locally. 


For complete information 
and specifications, write: 


LBA Engineering Company, Inc. 


5707 South Alameda Street + Los Angeles 58, California 





When inquiring check 5651 opposite last page 








processing 
equipment 


Decolorizing carbon, made 
from bituminous coal by 
unique process, provides . . 





Sugar lumps surrounded by the granular carbon 
which makes them white 


20- to 30-day filter cycle 


Regeneration cost reduction of $100,000/yr 
possible for million Ib/day sugar refinery 


Type CAL carbon was developed for decolorization 
of all cane sugar liquors, including clarified, filtered 
raws, remelts, affination syrup. It should find use, 
however, wherever bone char or vegetable carbon 
are used for decolorizing. 


Made in granular form, the carbon’s exceptional 
decolorizing properties permit filtering cycles of 
20 to 30 days, or longer, before the carbon needs 
regeneration. This can be done economically— 
less than 0.7 Ib/100 Ib melt has to be reactivated. 


This carbon can be used with relatively simple 
equipment. In a bone char refinery, standard bone 
filters can be used without modification. Since filters 
need only be sweetened-off once in three or four 
weeks (instead of every two or three days), and 
since reactivation requirements are greatly reduced, 
there are substantial savings in steam, power, and 
fuel in comparison with bone char decolorizing. For 
example, a million Ib/day melt refinery could save 
about $100,000 in carbon make-up cost in 350 oper- 
ating days. 


This carbon is made from certain grades of bitumi- 


nous coal by closely controlled high-temperature 
steam activation. It is designed for use in large fixed 
beds, in 20 ft deep columns 5 to 10 ft in diameter. 
Liquor flow rates of 0.5 gal/min/sq ft of cross- 
sectional bed area give optimum results in downflow 
operation. 


Operating temperatures and Brix (concentration) 


.are kept at normal levels. There is no pressure 


drop problem. For example, with a 63.5 Brix sugar 
liquor at 170°F flowing at 0.5 gal/min/sq ft of bed 
area, pressure drop through a 20 ft depth is only 5 
to 10 psi. 

Revivification takes place by oxidation of impurities, 
not by distillation—which accounts for the savings 
in fuel costs. Regeneration temperature is about 1400 
to 1500°F. Carbon loss on regeneration averages 
approximately 4% per cycle. 

(Type CAL Carbon is product of Activated Carbon 
Div., Pittsburgh Coke & Chemical Co., Dept. FP, 
Grant Bldg., Pittsburgh 19, Pa. . . . or for more 
information check 5652 on form opposite last 


page.) 
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Improved homogenizer features 
replaceable valve caps 


Caps absorb 98% of valve wear, save re- 
grinding plugs and seats 


Replaceable valve caps used on a series of homog- 
enizers are said to absorb 98% of valve wear and 
save plug and seat regrinding. Caps, under steady 
pump pressure, provide high speed shearing action 
to cut fat globules down to equal size and assure 
even particle dispersion throughout any product. 


Additional design features include: a) variable range 
drive by which capacities can be varied within limits 





a 
Perforations in cap set 
up shearing action 
which cuts fat glob- 
ules down to equal size 


View shows front plung- 
er port covers. Hy- 
draulic pressure inside 
cylinder block provides 
sealing that lengthens 
gasket and plunger life 





of plunger capacity range by changing motor pulley 
and possibly drive belts — providing maximum 
capacity variation for peak or slow periods; b) lower 
Operating pressures, cutting down on peak load de- 
mands, reducing wear on moving parts; c) automatic 
positive lubrication. 


Eight models in this series cover capacity range of 
50 to 3000 gph. 


(“Stellar Series” Superhomo Homogenizers are built 
by Cherry-Burrell Corp., Dept. FP, 427 W. Randolph 
St., Chicago 6, Ill. Check 5653 opposite last page.) 


NEXT MONTH — 


Wrigley's Stores, Inc., Detroit, delivers fresh- 
est possible orange juice to its customers by 
doing the squeezing itself 


19 56 





















Process equipment have you in a lather? 
Call C.S.T. 





It’s funny how you never think about soap unless it 
doesn’t happen to be handy when you need it. Sure, 
we take it for granted, but manufacturing soap— 
making certain each bar has the same delicate scent 
as all its brothers and keeping quality control uniform 
takes a lot of doing by highly 
skilled specialists. 

When soap manufacturers need 
process equipment they in turn 
look to specialists in fabricating. 





Fabricators and erector 


i 
> 


If you require pressure vessels, storage tanks or special 
alloy equipment, call on Chicago Steel Tank Company 
when your next fabrication job comes up. 

We’ve been serving the process industries for over 
50 years. We know the problems that come up and 
we’re used to working within the strictest code 
specifications. So if you use process equipment or 
if you engineer equipment for the process indus- 
tries, Chicago Steel Tank Company will fabricate 
it for you. 


Write for booklet which illustrates and describes Chicago Steel Tank products. 


since 1899 


CHICAGO STEEL TANK COMPANY 


division of U. S. INDUSTRIES, 


CHICAGO 38, ILLINOIS A PO-7-8900 


SALES OFFICES: 6400 W. 66TH STREET . 
51 £—. 42ND STREET 


NEW YORK 


N 


INC. (av 4 


2 . MU 7-9298 





When inquiring check 5654 opposite last page 









A revolutionary new principle 


THE 


he O'l i if@ processon 


CHOLLOW-RPUREUETE ) 





Backed by the same well-known or- 
ganization that pioneered COTTRELL Precipi- 
tators, MULTICLONE Collectors and other lead- 
ing products, the HOLO-FLITE Processor repre- 
sents a far-reaching advancement in the 
science of heat-exchanger design. Widely 
adaptable to various types of cooling and 
similar applications in industrial processing 
operations, the HOLO-FLITE handles powdered 
or granular solids, moist pastes or slurries with 
equal facility. Moreover, it requires as little 
as 1/Sth the space of other heat exchangers 
«+. causes no dust, therefore requires no costly 
or complicated auxiliary recovery equipment 
e+eand maintains its uniformly high effi- 
ciency under modern continuous-flow opera- 
tions (no stop-and-go “batching” operations 
are necessary). 





Unique Simplicity 


Basically, the Hoto-F.itE consists of two or more hollow intermeshing 
conveyor screws that slowly rotate in a trough or tube. The cooling agent circulates 
through the hollow flights and shafts of the conveyor screws while the product 
itself “flows” in the trough where it is constantly rotated into, around, over and 
under the moving heat-exchange surfaces. The continuous mixing, turning, folding 
action causes a constant change of contact with the heat-exchange surfaces and re- 
sults in a high rate of heat transfer. Yet the action is so gentle that there is no 


dusting and little, if any, abrasion of crystalline particles. 
Unlimited Capacity 


Hoto-Fiite Processors can be readily adapted to virtually any 
capacity requirement and are in daily operation on such varied products 
as sand, cement, cottonseed cake, soybean meal, borax, salt, sugar, 
baby foods, and many other products. Cooled products can be packaged 
directly from the Hoto-F ite discharge, saving time, space and addi- 
tional handling. 


Be sure to investigate HOLO-FLITE savings before you 
install heat-exchange equipment. To insure maximum operating 
efficiency at low overall cost, each installation is individually 
engineered to the job using basic stock-size elements. Contact 
the nearest Western Precipitation office for further details on 
the revolutionary HOLO-FLITE Processor—or write direct! 


FREE! New 8 Page Bulletin describing 
HOLO-FLITE features and applications will 
gladly be sent on request! 





*Reg. TM, 


When inquiring check 


in Coolers... 


) Handles Pastes, Sludges or Solids! 





p> Up to 80% Saving in Space! 





p> Permits Continuous, High Efficiency Operation! 





A FEW OF MANY HOLO-FLITE ADVANTAGES 


2 
WIDE ADAPTABILITY: HOLO-FLITE handles fine- 
grained, crystalline or powdered solids, pulps, 
pastes and slurries with equal ease. Heat transfer 
agent can be refrigerant, cooled or ambient water, 
or other fluids to provide a wide range of process- 
ing temperatures, 


SPACE-SAVING COMPACTNESS: Because of its 
large active heat-transfer surface per cubic foot 
of space required, the HOLO-FLITE requires only 
a minimum of space —is 5 to 6 times as compact as 
other equipment of comparable capacity! 


LOW POWER REQUIREMENTS: HOLO-FLITE con- 
veyor screws rotate slowly—usually only 1 to 12 
r.p.m. Further, multiple tiers can be driven by one 
motor, assuring low power consumption. 


INSTALLATION FLEXIBILITY: The basic HOLO-FLITE 
unit is two intermeshing screws in a single trough, 
but four or six screws per trough can also be in- 
stalled. Moreover, any number of troughs can be 
“tiered” on top of one another—trough lengths 
can be varied from 8 to 20 ft.—screw diameters 
can be varied from 7” to 16’—to provide virtually 
any desired capacity in a minimum of space! 


Write for full details on the many 

savings the Ho.o-Fiite Proces- 

sor can bring to your particular 
applications, 


ao. i 


CORPORATION 


DESIGNERS AND MANUFACTURERS OF EQUIPMENT FOR 
COLLECTION OF SUSPENDED MATERIALS FROM GASES & LIQUIDS 


Main Offices: 1061 WEST NINTH STREET, LOS ANGELES 15, CALIFORNIA 


7S ne a NEW YORK 17 @ 1. LA SALLE ST. BLDG., CHICAGO 

@ OLIV BLDG., PITTSBURGH 22 @ 3252 PEACHTREE RD. N.E., 
ATLAN ‘A 5 @ HOBART BUILDING, SAN FRANCISCO 4 

PRECIPITATION. CO. OF CANADA, LTD., DOMINION SQ. BLDG., MONTREAL 





5655 opposite last page 











processing equipment 


Stainless steel cooking net 
offers sanitation advantages 


A new cooking net feat- 
uring stainless steel con- 
struction is easily main- 
tained to meet sanitary 
standards. It closes by 
means of a draw chain 
long enough to be hung 
outside of tank, facilitat- 
ing its removal without 
reaching into hot water. 


(Stainless steel nets are 
available from Dirigo 
Sales Corp., Dept. FP, 
208-210 Milk St., Boston 9, Mass. . . . or for more 
information reader may simply check 5656 on the 
convenient Reader Service slip opposite last page.) 


Cake forms at top of vertical screw press, 
extract flows away from dry pomace 


Unit tested on tomatoes, carrots, pineapple, 
prunes, pears, others 


New type vertical screw press has feed screw 
mechanism at bottom rather than at top of cyl- 
inder, while the inverted screw cone that con- 
veys product to be pressed forms cake at top of 
screw. Press is designed to extract fluid from a 
given product for the purpose of further proc- 
essing of recovered fluid, or the remaining pomace 
that has been pressed, or both, depending on the 





Downward flow of juice prevents rewetting dry pom- 
ace with extracted fluid 


FOOD PROCESS 
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particulas application and product. 


Prototype was tested during last year’s season in 
a plant processing tomato products. Press was ex- 
tracting juice from pulp for production of paste, 
catsup, and puree. In this application also, pressed 
pomace was recovered for cattle feed. Some of 
the other products for which the press was tested 
included carrots, pineapple, prunes, pears, and 
orange peel. 


Unusual principle of operation facilitates forma- 
tion of a press cake during start-up operations, 
thereby preventing loss of unpressed material. 
This permits handling a wider range of products 
and product densities. Since flow of the juice or 
fluid is downward, past the wetter pomace com- 
ing into the machine, wetting of the dry pomace 
with the extracted fluid is avoided. 


Design features include quick-opening locks for 
easy removal of all parts and hinging of heavy 
outer screen frames. Frames swing open wide for 
cleaning. 

(Vertical screw press is a development of Can- 
ning Machinery Div., Food Machinery and Chem- 
ical Corp., Dept. FP, San Jose, Calif... . or for 
more information check 5657 opposite last page.) 





- +» you may be wonder- 
ing why you have been 
as you read selected to receive it 


food regularly without 


: subscription charge. 
rocessi 
P ng The Editors explain on 


page 6. 





Compensating impeller pump delivers 
constant flow over wide head range 


Compensating impeller pump featuring compensating 
impeller vanes (patent applied for), which combines 
the efficiency of positive displacement with low cost 
of centrifugal, is described in series of data sheets. 
Vanes automatically adjust to deliver constant vol- 
ume of fluid regardless of varying head pressures 
Or viscosity of product. 

Illustrations show how vanes ‘‘fan-out” when work- 
ing at high head with sweep of vanes automatically 
reducing as head drops and volume builds up. De- 
tailed information is given for all pumps in the Y, 
hp to 7/4 hp range in which they are offered. 


Data Sheets on compensating impeller pumps have 
been issued by Girton Mfg. Co., Dept. FP, Millville, 
Pa. Specify 5658 opposite last page. 


BLY 1956 


processing equipment . 




























in a Gaulin Homogenizer makes many 
products better — more economically 


A Gaulin Homogenizer does three very important things to a 
product — it shears, expands and explodes, agglomerates down to 
their ultimate particle size. 


The results of this particle acceleration go far beyond just making 
products uniformly finer, faster, more economically. In most cases, 
the physical characteristics of a product are modified. 


For example, here are some typical property changes. A Gaulin 
will stop separation. Accent taste, scent, and color. Improve texture, 
flow lubricity. Speed chemical reactions, and dispersion of ingredi- 
ents. And reduce the amount of expensive materials needed. 


How about your product? 
We'll be glad to show you just how a Gaulin can improve your 
product — and work with you toward solving any specific problems 
you may have. Write today for more information. 


MANTON-GAULIN MFG. CO., INC., 59 Garden Street, Everett 49, Mass. 


> 
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GAULIN PILOT PLANT HOMOGENIZER LL J 


Ideal for experimental purposes, 
operation or process requiring 
up to 25 gallons per hour capac- 
ity. lendles quantities as small ‘ 

as one pint. Available on low “@ 


rental basis. a i 


TRIPLEX STAINLESS-STEEL HIGH PRESSURE PUMPS, 
AND COLLOID MILLS 


When inquiring check 5659 opposite last page 





Gaulin@m 


HOMOGENIZERS 


WORLD'S LARGEST MANUFACTURER OF HOMOGENIZERS, 


Some Typical 
Products 
Improved by 
Gaulin 
Homogenizers 


PHARMACEUTICAL 

Emulsions and dispersions. Gaulins make 
them stable, uniformly finer. Permit ac- 
curate reproduceability. 

LIQUID STARCH 

Improves transparency, clarity, and 
stops separation, at lower cost than 
other methods. 

GREASE 

Improves lubricating value and stability. 
Increases service life. 

PIGMENT DISPERSIONS 7 
Provides continuous high capacity pro- 
ducing dispersions of ultimate particle 
size. 

COSMETIC EMULSION 

Gives smoother texture, longer shelf- 
life. Locks in perfume against evapora- 
tion. 

WAXES 

Makes accurate reproduceability pos- 
sible. Provides uniform, stable emulsions 
and convenient viscosity control. In- 
creases gloss. 


GAULIN TWO-STAGE COLLOID MILL 


Stator is jacketed for cooling or 

heating. Gap setting adjustable for 

.001” to .045”, Only 45 seconds 

clean-up required in changing 

colors. 12” head room, 12” x 
17” floor area. 
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engineered product... artificial 
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easier...more accurate...more profitable 


Go Brunner—for the most complete line of commercial and low-temper- 
ature Refrigeration Condensing units. 
BRUNNER MANUFACTURING COMPANY, UTICA, N.Y. 


THE BRUNNER CO., GAINESVILLE, GA. 
IN CANADA: BRUNNER CORP. (CANADA) LTD., TORONTO, ONTARIO 





There’s a Brunner Open-Type Condensing unit 
for every refrigeration application. Choose the 
right unit for the right job. Sizes range from 
4 H.P. through 100 H.P 


Ta 


SINCE 1906 





processing 


Units disintegrate materials 
at low temperatures — 
mix difficult pasty masses 


Pulping, homogenizing fea- 
tures add to.performance 


Uses: For uniform, low 
temperature size reduction and 
mixing of  difficult-to-handle 
pasty masses. Applicable to 
to wide range of food proc- 
essing requirements. 

Features: Distinctive char- 
acteristic of units is their ca- 
pacity for fine pulping and 


Reduction unit's rotors run 
from 2 to 24" in size 


homogenizing. Obstruction-free 
secondary discharge permits free 
removal of any secondary mate- 
rials. 

Description: Units, in stain- 
less or carbon steel, are con- 
structed to allow easy changes 
in speed and rotor diameter. 
Rotors are suspended from 
bearings allowing quick re- 
moval for cleaning or chang- 
ing. Rotor sizes run from 2 
to 24” with hp from //, to 200. 


(Model RI disintegrators are 
built by Rietz Mfg. Co., Dept. 
FP, 150 Todd Rd., Santa Rosa, 
Cal. Check 5660 opp. last pg.) 


For more information on prod- 
uct at left, specify 5661 . . . see 
information request blank oppo- 
site last page. 
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processing: equipment . 


Silicone-base coating on equipment 
resists food residue adhesion 


Factory-applied, it is impervious to salts, food 
acids, and strong commercial solvents 


When applied to metal surfaces, a liquid coating 
containing silicone and various special additives 
imparts resistance to corrosion, pitting, and dis- 
coloration. It is described as having a degree 
of permanency not previously associated with 
products generally used for such protective 
coating. 

Utensils that have received this surface treatment 
have resisted adhesion of eggs, meat, and similar 
foods. In areas where water stain has been a prob- 
lem, utensils have not been affected after treat- 
ment. 


The liquid coating material is fired on items at 
temperatures well above those used in any cook- 
ing or baking process. 

(Selinized Process is a development of Selinized 
Process Co., Dept. FP, 1100 S. Saddle Creek Rd., 
Omaha 6, Neb. . . . or for more information 
check 5662 on form opposite last page.) 


Continuous automatic mixing 
provided for smaller plants 


1000 Ib per hr model offers same results as 
larger capacity units 


Continuous automatic mixer is designed for require- 
ments up to 1000 lb per hr, depending on the 
product. It is adapted for pilot plant and research 
use as well as produc- 
tion service. 

Each mixer is provided 
with the following: a) 
stainless steel support- 
ing base plate and 
framework for mount- 
ing all equipment; b) 
complete stainless steel 
mixing head and stain- 
less product pump, each 
equipped with  vari- 
drive power unit; c) 
tachometer and drive 
for product pump; d) 
flow: meter; e) com- 
bined pressure gage and 
protective switch for 
excessive pressure. Mix- 
er is available on lease as well as purchase. 

(Model 8M mixer is built by The E. T. Oakes Corp., 
Dept. FP, 26 Commack Rd., Islip, Long Island, N.Y. 
or for more information check 5663 on form oppo- 
site last page.) 





Mixer assembly mounts 
on stainless base 
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FOR EXAMPLE... 


No matter what your plate heat ex- ( 
changer requirements may be...De Laval — ten 
gives you unparalleled accuracy .. . pin- 
point precision...the quick, sharp re- 
sponse to any demand for temperature 
change that protects product quality. 





No plate heat exchanger has so many 
advantages in pasteurization, heating, 
cooling, heat recovery or regeneration. 
Get details...today! 









“Our De Laval Plate Pasteurizer is a great help,” 
says famed E. & J. Gallo Winery, Modesto, Cal. 
“We find that our De Laval maintains the precision 
temperatures required in our production. The unique 
advantages of no leakage, low back pressure, and 
ease of cleaning are all in line with our tradition 
of quality.” 






DE LAVAL 


plate heat exchangers 





@”) 


THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York + 427 Randolph St., Chicago 6 + DE LAVAL PACIFIC CO. 201 E. Millbrae Ave., Millbrae, Calif. 


When inquiring check 5664 opposite last page UMI 
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No locked-in 
contamination with 


SPARKLER 
SANITARY FILTERS 


A completely sanitary filter. Sparkler hor- 
izontal plates can be disassembled for 
cleaning all interior surfaces. 


You can see at a glance why Sparkler filter plates are the most sanitary 
plates ever designed. 

All surfaces, inside and out, are easily accessible for thorough cleaning. 
The top screen that supports the filter paper, a center separator, and the 
bottom plate is all there is to it. These parts can be separated without 
unscrewing bolts or nuts. The tie rods of the complete plate assembly holds 
the plate parts firmly together without danger of bypassing. 

With most other types of filter plates the inner surfaces are inaccessible 
and cannot be cleaned; contaminating food particles are locked in and 
the first run of a new batch frequently must be discarded or rerun through 
the filter to obtain a pure product. 

With Sparkler sanitary plates, a pure product is obtained right from the 
Start, and continues pure with fine sharp filtration to the end of the 
filtering cycle. 

Sparkler filter plates can be removed for cleaning in one unit and a 
fresh thoroughly clean set lowered into the filter tank. This reduces down 
time to a matter of minutes. 

Sparkler filters are available in stainless steel, monel, nickel, bronze, or 
Hastelloy, steam or brine jacketed. Available in a range of capacities 
up to 10,000 G.P.H. 


They are efficient in filtering all food products such as:— 


Candy Scrap Liquors Lard 
Chicken Broth Milk Deep Frying Fats 
Cider Molasses Beet Sugar Syrup 








processing 


Lightweight hand sheeter 
developed for bakery, 
macaroni products 


Unit, measuring 63 x 33”, is 
used to sheet macaroni, noodles, 
donuts, turn-overs, rolls, and 
biscuits. Dough does not stick 


Portable hand sheeter fastens 
on work table 


to rollers, made of chrome- 
plated steel. Canvas belt is fitted 
with zip-fastener, can be quickly 
removed for washing. 


“The Johnson Hand Sheeter’’, 
1-page, is available from H. A. 
Johnson Co., Dept. FP, 155 N. 
Beacon St., Boston 35, Mass. 
When inquiring specify 5666 
on form which is located oppo- 
site last page. 


Sectionalized freezers 
assembled in fraction 
of usual time 


Used for perishables, meats, 
and raw materials 


Coolers and freezers, of section- 
al type, feature design that per- 
mits quick assembly to provide 
any desired capacity. Size can be 
increased easily, as sections can 
be added with minimum of dis- 
mantling. 


Wall, corner, and door sections 








WHAT IS YOUR 
PUMP PROBLEM? 


In the complete line of Ingersoll- 
Rand Pumps you can find just the 
type and size you need to handle 
most any amount of liquid at most 
any pressure. Write stating your 
need and we will send you de- 
scriptive literature. 





G) 9-372 g 11 Broadway, New York 4, N. Y. 


When inquiring check 5667 opposite last page 





Make your own 
FLAKED ICE 


ol ane hain ks 


$15° to $2 ner ton 


BURGE 

8 09 9 
ICE 

MACHINE 





a aiken icoans con are all interchangeable. As door 
Extracts Vinegar Wines section is same size as other 
Flavors Fruit Juices Whiskies sections, it can be placed in any 
Honey Alcohols a ‘ 
ie Seversiges position. One-piece corner sec- 
tions help to achieve unbroken 
exterior surface without use of 
lags, plates, or strips. Entire unit 
is erected from inside. 


A fully automatic Ice Machine—ice starts immediately. It’s economical— 
you pay only for the ice you use. Occupies less space than the storage 
bin. Large capacity—3 to 12 tons per day. Installation is simple—cen 
be connected to present refrigeration system or we can furnish complete 
with compressor, etc. Use coupon or write. 


BURGE 
ICE MACHINE 
COMPANY 
654 — 


vd. 
Chicago 6, Ill, 


aN rw fe wt 






Write Mr. Eric Anderson 


BURGE ICE MACHINE CO., Dept. FP 
654 W. Washington Bivd., Chicago 6, Ill. 


Please send bulletin on Burge Flaked Ice 
Machine. 


na fa = BW 


SPARKLER MANUFACTURING CO., Mundelein, Ill., U.S.A. 


Sparkler International Ltd. with plants in Canada, Holland, Italy and Australia. 
Service representatives in principal cities throughout the world. 


Sections are constructed of air- 

FILTRATION ENGINEERING AND MANUFACTURING EXCLUSIVELY" FOR OVER 35 YEARS. dvied “heuiee stalin eotes- nines Re OE eae ok tN ae <a 
? oy FT. WAYNE, IND. 

CETL RRA NTL ETT ACS A RR T EN GREEN BAY, WIS. 
KNOXVILLE, TENN. Op 


Company sicccccccccceccdecccseseee® Fc 


braced, Frame is clad with choice | — GREEN BAY, WIS. } Slity ------++++ 
of either steel (in air-dried or 


When inquiring check 5668 opposite last page 
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When inquiring check 5665 opposite last page 
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Assemble any size unit from 
standard sections 


baked enamel finish) or alumi- 
num. Each section is insulated 
with 4” fiberglass. Multiple gas- 
keting between sections gives 
completely airtight assembly. 


Standard sizes start at 6 x 6’. 
Larger assemblies are made up 
from multiples of standard sec- 
tions. 


(Quick assembly sectional cool- 
ers and freezers are built by 
Penn Refrigeration Service Com- 
pany, Dept. FP, 61 Woodbury 
Street, Wilkes-Barre, Pennsyl- 
vania . . . or for more infor- 
mation about manufacturer’s 
product, reader may check 5669 
on form opposite last page.) 


Describes gyratory screen 
for grading dry granulars 


Separation of dry granular 
products into predetermined 
gtades is provided by gyratory 
screen. Bulletin describes prin- 
ciple of operation, includes ta- 
bles of estimated capacities for 
some 20 different products and 
for comparative screen open- 
ings. 


Bul 07B7625B on Model CS-1 
Gyratory Screen is issued by 
Allis-Chalmers Manufacturing 
Company, Dept. FP, 1114 
South 70th Street, Milwaukee, 
Wisconsin. When inquiring 
about manufacturer’s product, 
reader may simply specify 5670 
on form which is located oppo- 
site last page. 


For more information on prod- 


uct at right, specify 5671... D 


see information request blank 
Opposite last page. 








How to save money ov big fluid mixing jobs 


When you're planning a bigger-than- 
usual investment in fluid mixing equip- 
ment, ask yourself this “payoff” question: 

“Will it keep my mixing costs in line 
for the next 10 or 20 years? How?” 

Your investment pays off now—and 
keeps paying off, in long-term savings, 
when you specify LIGHTNIN Mixers. 


Here’s why: 


1. Save when you buy. You eliminate 
costly false starts when you specify 
LIGHTNINs. You’re covered 100% by an 
unconditional guarantee that says your 
mixer must do the job for which it is 
recommended—or your money back. 
You get the mixing results you want, 
without paying for unwanted horse- 


, power. The one correct mixing pattern 

for your process is assured, through 
scientific mixer selection and scale-up 
based on thousands of pilot runs. 

And you save on installation, because 
LIGHTNINs arrive fully assembled, fac- 
tory-aligned, ready to mount and run, 
without extra construction. 


2. Save while you mix. You minimize 
shutdowns when you mix with LIGHT- 
NINs. Hundreds of LIGHTNINs have been 
in service 20 years and more. Flex- 
protected gearing and other unique 
mechanical features add extra years of 
useful life. If you ever need to, you can 
get standard replacement parts from fac- 
tory stock, shipped on 24 hours’ notice. 


“Lightain Mixers 


MIXCO fluid mixing specialists 


FOR LATEST MIXING INFORMATION and full description of LIGHTNIN Mixers, send 


for these helpful bulletins: 


[] B-102 Top or bottom enter- [[] B-104 Side entering: 1 to [[] B-111 Quick-change rotary 


ing; turbine, paddle, and 25 HP 


propeller types: 1 to 500 HP = []_ B-11 2Laboratory and small- 
batch production types 


(] B-109 Condensed catalog 
showing all types 


(-] B-103 Top entering; propel- 
ler types: % to 3 HP 
([] B-108 Portable: Ye to 3 HP . 


Check, clip, and mail with your name, title, company address to: 


MIXING EQUIPMENT Co., Inc., 132-g Mt. Read Bivd., Rochester 11, N. Y. 
In Canada: Greey Mixing Equipment, Ltd., Toronto 10, Ont. 










mechanical seals for pres- 
sure and vacuum mixing 


(J B-107 Data sheet for fig- 
uring mixer requirements 










THINKING BIG? You can get LIGHTNIN Mixers _ 
to match the size and shape of your plans. These 
Series “E” turbine-type LIGHTNINs provide fast, 
thorough mixing in large tanks. They come in © 
sizes from | to 500 HP. 












3. Save if you ever convert. You can 
often adapt LIGHTNINs to handle new 
mixing needs. You can, for instance, 
switch the same standard Series “E” 
LIGHTNIN from open-tank to closed-tank 
service; from top-entering to bottom- 
entering mounting; and through a full 
range of standard mixing speeds from 
16.5 to 420 RPM. And you do it with 
standard stock components. 

You can get LIGHTNINs to handle all 
your fluid mixing—in any open or closed 
tank of any size or shape. Hundreds of 
power-speed combinations. Sizes from 
1/42 to 500 HP. Allare fully guaranteed. 

For quick service, just call your 
LIGHTNIN Mixer representative. He’s list- 
edin Thomas’ Register. Or write ustoday. 


GET HIGH PRODUCTIVITY on smaller batches, too. 
Make any open tank an efficient mixing unit, with the 
proper LIGHTNIN Portable Mixer. Thirty models. 
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Sold 

Five-in-one package ... Sion 

’ ° ‘ advan 
What S new in products and package design eee . . . of Lik-m-aid, an eat-or-drink candy, is offered by the Fruzola Co. of Salt Lake City and St. pee 
° © ° Louis. Five of the company's regular one-cent packages, in five different flavors, are wrapped in | 

a pictorial presentation ee ie cellophane, offered as five-cent item. Five-packs are shipped in 24-unit display carton, over- “_ 

wrapped in cellophane. Olin Mathieson Chemical Corp., 460 Park Ave., New York 22, N. Y., supplies may 


the film. 


i & 


> Fh Hoe” 





Combination package for meat... 
Frozen baked fish dinner... 


. . consists of 8 oz package of pork sausage links attached to Ib package of bacon, and is sold 





as unit by Coast Packing Co. in Los Angeles. Sausage pack is attached to flap of bacon package . . . is now packaged by Burnham & Morrill Co. in Portland, Me. Dinner consists of baked haddock, Comi 
with glue. Peek-A-Boo design permits full view of product through transparent window, plus pro- mashed potatoes, whole kernel corn, green peas, and butter pats. Four-color process printed carton prote 
tection from light when flaps are closed. Flap feature also allows full color printing for prominent is "Dura-Sheen" treated to increase grease resistance, reduce moisture transmission, cut down wax yelloy 
brand identification. Package was designed and is produced by Western Waxed Paper Div., Crown build-up in automatic equipment. Sutherland Paper Co., 243 E. Patterson St., Kalamazoo, Mich. Ohio 


Zellerbach Corp., 210! Williams St., San Leandro, Calif. supplies the carton. 
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Solderless cans for juices, concentrates... 


... are now available in 6, 12, and 32 oz sizes. Cans offer 
advantage of full perimeter of can for body lithography, are 
suitable for juices and concentrates of such fruit as apples, 


ind St. : : ; 
din cherries, grapes, grapefruit, lemons, limes, oranges, pine- 
fe apples, tangerines. Prices of these cans are same as cans with 
wh soldered side seams. Supplier is Continental Can Co., 100 E. 
42nd St., New York 17, N.Y. 





Instant dip for potato chips... 


+ « has been introduced by T. J. Paisley Co. in Medina, 


er Ohio. Cheese-flavored dip is merely mixed with milk to use. 
irton Combination paper, foil, polyethylene package provides full 
pe Protection to product. Package is gravure-printed in orange, 
hich. yellow, and white. Dobeckmun Co., P.O. Box 6417, Cleveland, 





Ohio, supplies the package. 
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Instant made concentrated 
tomato juice... 


. which needs only be mixed with cold water for immediate 
use is now canned by Instant-Made Tomato Products Co. in 
Stockton, Calif. Concentrate is not frozen, ‘comes in 6 oz can 
(makes 24 oz juice) and I! oz can (makes 46 oz juice), Con- 
centrate can also be used for cooking purposes in making 
sauces, purees, aspics, etc. Due to concentrate form, cost per 
glass of juice is less than conventional single-strength juice. 
Can supplier is Continental Can Co., 100 E. 42nd St., New 
York 17, N.Y. i 








Carrier carton for wine... 


. . « has been adapted by the Opici Winery of Alta Loma, 
Calif., in an effort to increase impulse sales. Carrier holds four 
12.8 oz bottles, two of burgundy and two sauterne. Printed 
design uses horizontal lines and panel circles to catch the eye, 
is printed magenta on white. Carrier is produced by Robert 
Gair Co., Inc., 155 E. 44th St., New York 17, N.Y. 


Jar’s tapered sides tilt label up... 


. « . to make it more easily read on display shelf. New jar used 
by William Barnes, Inc. of Minneapolis also has recessed bot- 
tom to make stacking easier. Scalloped border is said to re- 
flect highlights throughout product. Jar is made by Armstrong 
Cork Co., Lancaster, Pa. 





Polyethylene-coated 
carton for ravioli... 


. + « eliminates need for overwrapping on -part of Gennuso 
Food Products, Fredonia, N.Y. Carton is of clear polyethylene 
extruded on white patent kraft board, is of vapor lock style, 
in which reverse folded corners of top lock into side panels of 
bottom, Polyethylene also gives board high glossy surface 
which is very adaptable to printing. Board is produced by 
Tonawanda Boxboard Div., Robert Gair Co., Inc., 155 E. 44th 
St., New York 17, N.Y. 
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CORRUGATED AND SOLID FIBRE BOXES 
FOLDING CARTONS « KRAFT PAPER & SPECIALTIES 
KRAFT BAGS AND SACKS 
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WIN in the battle of brands 


There are more than 150,000 brand 
names registered in the United States- 


competing for the customer's attention. 


In this "battle of brands” brightly print- 
ed Gaylord Boxes are a vital link in 
the chain of visual impressions that 


pays off in sales. 


This is true because Gaylord excels in 
printing. Gaylord has the specialized 
experience and equipment to make 
quality boxes do their selling best- 
with your brand name accurately ex- 


pressed in eye-catching colors. 


Put Gaylord Boxes on your selling 
team. Call your nearby Gaylord office. 


GAYLORD CONTAINER CORPORATION * ST. LOUIS 





When inquiring check 5672 opposite last page 
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Overwraps in six colors (top) and four colors (bot- 
tom) are silent salesmen for Page Dairy 


fo attract 
‘appetite appeal’ sales... 


Page Dairy replaces printed ice cream cartons 


with ‘glamour-printed’ overwraps — and 


mechanizes its production line to lower costs 


Overwrapped ice cream — in protective foil 
laminated to a high-gloss sulfite paper 
(Glamakote) and printed in six colors — 
is now in full production at the Page Dairy 
Co., Toledo, Ohio. The overwraps replace 
regular printed cartons. Purpose of the 
changeover is to apply the “appetite appeal” 
approach to selling dairy products that has 
been so successful in merchandising other 
foods. 


Two different types of overwrap are used: 
All half-gallon ice cream at Page is over- 
wrapped in the gravure-printed paper-foil 
“glamour” wrap. Stick novelties are pack- 


aged eight to a plain carton. The carton is 
then overwrapped in a four-color high- 
gloss Glamakote-foil wrap. Individual car- 
tons, holding 5-1/3 oz each, are assembled 
in units of 12, and overwrapped in printed 
foil. All overwraps feature natural-looking 
pictures of the product. 

Page Dairy is concentrating on the home 
buyer, consequently they are limiting pro- 
duction to the above three items. By thus 
reducing production variables, they have 
been able; to highly mechanize their lines. 
Next page shows how they have designed 
their packaging lines at Page. 
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Half-gallon line 


Two half-gallon Anderson filling machines 
feed packages into two Hayssen overwrap- 


pers. Wrapped cartons are conveyed to a 


Hayssen unit assembling and wrapping 
machine, which automatically assembles two 
units, then wraps them in unprinted Kraft 
paper. An imprinting unit on the wrapping 
machine marks flavor on the carton. Carton 
then moves on into the hardening room. 


Average production rate is from 900 to 
1000 gal/hr, with top rated capacity of 
1600 gal/hr. 


Novelty production line 


Molds containing hardened ice cream come 
from the Vitafreeze automatic brine tank, 
where they receive their chocolate coating. 
The stick bars are automatically bagged by 
the Vitafreeze machine and discharge to a 
conveyor. A Klicklok forming machine auto- 
matically sets up the plain cartons, which 
feed onto a line paralleling the conveyor 
carrying the wrapped novelties. 


Four girls place the eight bars in open 
cartons, which are closed automatically. 
Closed cartons then enter a Hayssen over- 
wrapping machine which applies the printed 
outerwrap. 

Average production is 7000 to 8000 dozen 
stick novelties in an 8 hr day. 


(Continued on next page) 
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Half-gallon cartons are automatically set up, 


opened, and then filled as shown here 





From fillers, half-gallon packages go to this auto- 
matic overwrapper 





Stick novelties are coated in Vitafreeze unit shown 
background, then bagged automatically 





Plain cartons containing 8 novelties are over- 
wrapped in 4-color, high-gloss outer wrap 















Illustrated is a Battle Creek Model 43-M wrapping machine, 
capable of handling packages from 3” to 10” long, 2” to 5” 
wide and 14” to 3” high, at speeds of 50 to 70 per minute. 


For 44 years, Battle Creek machines have been 
helping national firms put sales appeal in the mer- 
chandising of their packages, while keeping the cost 
per package at a minimum. You can take ad- 
vantage of this experience through the selection of 
one of the Continuous Flow® packaging machines 
built at Battle Creek. Continuous Flow® design 
provides gentle, careful handling of each package 
to keep the fresh “sell” appeal at the retail level. 


| LET US WRAP YOUR PRODUCT. Send us samples of your prod- 
ucts (or if they are perishable, describe the packages and sizes) 
and tell us the kind of overwrapping you require. We will either 
wrap and return them promptly with our recommendations, or 
give you our best suggestions in answer to your inquiry. If you 
have specific questions, we would welcome a letter from you. 


“ Nv. A 


BATTLE CREEK 
packaging machines, inc. 
108 TWELFTH STREET, BATTLE CREEK, MICHIGAN 





When inquiring check 5673 opposite last page 
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Periodic progress reports | 
of interest and value to | 
the food processing field 


'Glamour-printed’ Overwraps 





(Continued from preceding page) 








Significant Development in Beaded Cans 









New cluster-beaded cans offer greater | 
paneling resistance—increased axial strength 




























| Individual service packages are automatically formed, 


A new kind of beaded can, made with two clusters 
filled here 


of narrow beads packed equidistant from the ends 
of the container, now offers packers substantial 
advantages over the conventional wide-beaded can. 


Individual service packs 
In addition to improved axial strength and paneling 
resistance, Continental’s three sizes of cluster-beaded 


. The rectangul ingle-porti Pagette Frosty Pak 
cans provide the following extra benefits: Gade eo a, ae 


| cartons are filled by two Anderson filling machines. 
Twelve cartons are automatically assembled into a 
unit and overwrapped in a Hayssen machine. The 
brightly printed foil overwrap is imprinted as it 
leaves the overwrapper with the name of the flavor 
on the packages. Six packages, each consisting of a 
half-gallon net of ice cream, are placed in a carrying 
carton and conveyed to the hardening room. 


1. Less metal exposure in enameled cans. 
Absence of inside tabs eliminates possibility 
of enamel damage at side-seam, thus reducing 
metal exposure. 


2. Cleaner inside surface. Cluster-beaded cans 
have no inside tabs—hence no uneven solder- 


ing. 


Average production is 300 gal/hr. 


(Full-color foil-Glamakote overwrappers were de- 
signed by Marathon Corp., Dept. FP, Menasha, Wis. 
Check 5675 on form opposite last page.) 


3. Better labeling surface. The new cluster- 
beaded can offers much more flat surface to 
assure positive adhesion of labels and reduce 


the chance of tearing or breaking. (Anderson automatic fillers are manufactured by 


Anderson Bros. Mfg. Co., Dept. FP, 1907 Kish- 
waukee St., Rockford, Ill. Check 5676 opp. last pg.) 


(Hayssen automatic unit assemblying and overwrap- 
ping machines are manufactured by Hayssen Mfg. 
Co., Dept. FP, 13th and St. Clair Ave., Sheboygan, 
Wis. Check 5677 opposite last page.) 


Continental’s cluster-beaded cans were introduced to 
the food packing industry less than a year ago, and 
are now in extensive commercial use. This is typical 
of the many new packaging ideas now coming from 
our Metal Division research and development center 
in Chicago—as well as Continental laboratories coast 
to coast. 


Go CONTINENTAL 
CAN COMPANY 


(Klicklok carton set-up machine is leased through 
Marathon Service Co., Dept. FP, Menasha, Wis. 
Check 5678 on form opposite last page.) 
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Pardon Us 


An article in May FOOD PROCESSING (pages 

EASTERN DIVISION: 100 E. 42nd St., New York 17 72, 73, and 80) on the new boil-in-bag film of 

CENTRAL DIVISION: 135 So. Le Salle $1, Chicago 3 Standard Packaging Corp. listed an incorrect ad- 

ee ee ee ee ee dress. New address is 1 Lisbon St., Clifton, N. J. 
When inquiring check 5674 opposite last page 
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a selected group of key processing men 
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. receives this mag- 


azine regularly. On 
page 6, the Editors 
tell how these men 


are chosen. 


Color-code packaging clips 
with aerosol spray 


Cryovac packer uses different color every 
two days to allow inventory control 


I. Oscherwitz & Sons, food packers in Cincinnati, 
have found a colorful way to code-date their prod- 


ts packed in Cryovac shrinkable film. Clips for 
utes the plastic bags come in alien slater. F ee ‘ L i S T H E Ss oO L & T i ae a see 
>: when protection and sales appeal is the problem! 






























- Cook If any of your customers are facing this double packaging 
; caw problem, chances are the solution can be found in foil carton 
a ty fod, t Your UU board. Foil is shrink proof, moisture proof, impervious to 
it Te gases and resistant to corrosion and chemicals. It has great 
- | Or amy strength, yet it is pliable. It can be coated, colored or em- 
a bossed and it can easily be printed, especially by gravure. 
g "ae board And as for sales appeal-— nothing can surpass the eye- 
catching gleam of foil. 
J Next time you have a foil packaging prospect, contact 
Cochran; our staff of foil experts are ready to cooperate with 
O\ you in every way in the selection of materials and work with 
. you on printing problems. 
Your inquiry on standard or special items is invited. Write 
F Cochran Foil Company, Incorporated, Dept. B-7, 1430 S. 
) 13th Street, Louisville 10, Kentucky. 
: Plain foils ye colored and embossed laminated foils 
% label stocks —gummed, ungummed and heat sealing 
Reel of C lips is color-coded : : 
Te ae ee ee tx foil carton board ye foil tag and cover stock > 
, witz personnel merely spray the clips while they are | 
in the reel, using the appropriate. color from their AD 
aerosol-spray paint stock. | 
A different color is used every two days. At the end FOIL / c OM PANY 
of the month, the same series is resumed again. 
Aerosol paints are available in hardware, variety, Incorporated 
and art stores. (From ‘Marketing Qs’, monthly | 
newsletter published by Cryovac-Dewey and Almy | 
: Chemical Co., Div. of W.R. Grace & Co., Dept. FP FACILITIES AS FLEXIBLE AS FOIL iTSELF 
Cambridge 40, Mass. ) 
| When inquiring check 5679 opposite last page 
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| packaging : 
ai 4 MO Ny) 7 4 N SC 6 ' Ty 4 fy 4 Pp E 4 Automatically makes blister pack F 
or applies skin-tight wrap i 
One operator can produce three 20 x 25” 
formings per minute 
e Applies any type of standard screw Uses: Designed for complete versatility in either f 
cap or cover at speeds of 2,000 to packaging applications or low-profile (up to 7”) f 
10,000 per hour. drape forming applications, such as food containers, ¢ 
e Takes container from conveyor line, Features: Forming operations are completely , 
applies cap perfectly, and returns con- Sar I 
tainertoconveyorAUTOMATICALLY —_—SsiDescription: _Rolls of cellulose acetate, butyrate, c 
without intermediate handling. vinyl, polyethylene, and polystyrene, up to 22” F 
i : wide and .030” thick, can be used. Machine is c 
e Handles bottles, jars, cans or jugs of 
any size or shape. : 
t 
@ Delivers a perfect, LEAKPROOF p 
seal at low cost. ‘ 
e Available in 1, 2, 4, 6 and 8 spindle v 
models. ( 
Write for prices and delivery : 
S 
C 
v 
7 Applies skin-tight film wraps to foods or food cartons : 
° ‘ 
$ , S 
| § ; equipped with device for pulling the formed f 
; ; plastic away from the molding area and simul- 
: ; , taneously cutting the previously formed section : 
‘ alphabetical {from the roll. 
; . ; (SKIN-PAK machines are available from Auto- 
; index ; | Vac Co., Dept. FP, 1987 State St. Ext., Bridgeport, 
im ‘ ; ; Conn. . . . or for more information check 5682 
—A YEAR FOR => _ wee : ‘ on ; on form opposite last page.) 
: Pr 6 . 3 
a rs 4 | 
ae page 96 ' 
é ‘ ‘ 
; ‘ , 
‘ , 
NUM TRU ga ; 
‘ ... for alphabetical index é 
e . s 
Why permit top-heavy overhead when it's so easy to get the of all processes, ; 
filling speed that means a surprising production at less unit ‘ ; ’ 
materials, services, ‘ 
cost? é , 
Install this famous Kiefer Rotary Vacuum Filler and obtain , and equipment ; 
money-making results on oat, sauces, fruit juices, vinegar, ; eid tacahile teats : 
extracts, salad oil — and such light, heavy or foamy liquids. ‘ 4 
e * s i i 
All with extreme accuracy, and a clean job! ‘ editorial columns 
Handles bottles — tins from a few cc up to gallons. ‘ and advertisements, ‘ 3 
6 ’ a 
‘ ‘ 
° ,  tutn to page 96. 
Uke Karl Kiefer Machine Co. 
. , ‘ 
NEW YORK CHPEIENATL OUND, U.S.A. FRANCISCO ; "I got the idea for this highball down at the lab..." A 
HOUSTON + SAVANNAH * LOS ANGELES * LONDON, ENGLAND : é in 
SHMSBBVBBBBBeeeBeeseseseneaer wet eee ew ee ew eee ee ee POoe 


When inquiring check 5681 opposite last page 
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packaging 


Polyester and polyethylene advantages 
combined in new packaging film 


Resists food oils and boiling temperatures; 
heat-seals with bond stronger than the film 


A new film, said to be the first durable plastic 
packaging material which exhibits strength and 
oil-resistance found in polyester films and the 
resistance to corrosive fluids and _heat-sealable 
properties of polyethylene film, is now available. 
It is chemically inert and non-toxic and has “ex- 
cellent resistance” to boiling and moisture and gas 
permeation. It can package a variety of items, in- 
cluding food oils and oil-based products. 


The film is heat sealable—with a bond stronger 
than the film—at 275 to 350°F, 10 to 60 psi jaw 
pressure with a half to two seconds dwell. Ten- 
sile strength is greater than 15 lb per inch of 
width. 


(High strength oil and corrosion-resistant sealable 
plastic film is available from Minnesota Mining 
and Manufacturing Co., Dept. FP, 900 Fauquier 
St., St. Paul, Minn. Check 5683 opp. last page.) 


Carton stapler fastens flaps 
with automatic tap 


Stapler fastens both ends of full overlap and tele- 
scope cartons simultaneously after they have been 
packed. Machine is air-operated with fully pneumatic 
controls; only connection necessary is to compressed 
air at 60 psi min. Made to accommodate cartons of 





Telescoping legs permit adjustment of conveyor top 
height from 22'/2" to 33" 


any height or length, stapler will handle widths of 
3” min to 3014” max, is equipped with movable 
and stationary heads. 

(Model CSH-2 automatic stapler is manufactured by 
Container Stapling Corp., Dept. FP, 308 N. Park 
Ave., P. O. Box 247, Herrin, Ill. . . . or for more 
information check 5684 on form opposite last page.) 
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Aluminum Foil Packaging 


| ~ Grease and Oil Barrier 
| Report No. 4 of a Series by Reynolds Metals Company 


| iil foil, being a solid 

| metal membrane, is a complete 
barrier to oils and greases. As an 
additional factor, it is also non- 
absorptive to oils and greases. 
Each of these advantages is ex- 

| tremely important in selecting a 
packaging material for an oil-con- 
taining product. 


The barrier property of the me- 
tallic membrane helps keep the oil 


| within the product where it be- 


longs. It also keeps the oil within 
the package, making the package 
cleaner and more attractive. 

The fact that the aluminum foil 
membrane is non-absorptive mini- 
mizes the surface area of any oils 


_ in contact with it and, accordingly, 
| greatly assists in retarding oxida- 
| tive rancidity of the oils. 


The Stark & Wetzel ham pack- 


| age illustrates very effectively how 


these greaseproof properties of 
aluminum foil are utilized. Cured 
hams, well known to be a product 
of high oil content, are wrapped in 
a combination of aluminum foil in- 
terleaved with paper. The paper, 
incidentally, is an important part 
of the combination since it is one 


| especially developed for this ap- 


plication as it absorbs the surface 
moisture and oils from the ham. 
’ As an added attractive feature, 
the aluminum foil serves as a bak- 
ing wrap. The housewife puts the 
ham in the oven in the package as 
received. The foil holds in the sa- 
vory juices, to produce a better- 





flavored ham. By the same 





moisture-retaining action, the foil 
helps reduce oven shrinkage and, 
since the meat does not touch the 
pan itself, most scouring is elimi- 
nated. 

A great variety of consumer 
items, ranging from soup to nuts, 
can utilize this greaseproof prop- 
erty of aluminum foil. The range 
of industrial items is also wide, in- 
cluding electric motors and air- 
plane engines. Many of these 
products require combinations of 


aluminum foil with other materi- 
als in order that existing packag- 
ing procedures and standard 
packaging machinery can be 
utilized. 

Reynolds research facilities and 
experience in solving particular 
packaging problems requiring 
grease and oil protection are avail- 
able through Reynolds regional 
representatives. Or write to 
Reynolds Metals Company, Gen- 
eral Sales Office, Louisville 1, Ky. 


© Reynolds Metals Company, General Sales Office, Lovisville 1, Kentucky 





When inquiring check 5685 opposite last page 
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packaging 


Individual-service cream 
comes in flexible pack 


Individual cream service in por- 
tion packs of flexible film can 
be packaged at the dairy for 
use by restaurants, institutions, 
or in the home. Cream is auto- 
matically filled and sealed by 
several commercially available 
units in portions of from 14 oz 
to 3 oz and over. Flexible pouch 
has an S-shaped channel which 
is easily opened by tearing the 
perforated end of package. 


Cream is released by squeezing 
package. Unused portion is re- 
tained in package, even when 
laid down or inverted. Film is 





Here's how Hamilton Foods, Inc., of Chicago. 
automatically overwraps their trozen shrimp. 






















@ A recent survey, made by one of the industry's largest 
national publications, revealed that Frozen Food 
Manufacturers use Hayssen Wrapping Machines by 

a margin of 2 to 1 over the nearest other make, 

and 4 to 1 over the next two. This overwhelming 
preference for Hayssen explains why it has become the 
standard of the industry. The Hayssen is completely 
automatic from the feed-in of the product to the 
ejection of the neatly, tightly overwrapped 

' package ready for shipment. The Hayssen will 
wrap any size package in paper, film or foil, 
directly from roll stock with heat or glue seal. 
Let our packaging engineers help you 

with your packaging problems. 

Write Us Topay for further information. 


HAYSSEN 


MANUFACTURING COMPANY 
Dept. FP-7 ° Sheboygan, Wisconsin 
First in Automatic Packaging,- Since 1910 


Albany e Atlanta e Boston e Chicago e Dallas e Denver e Detroit e Los Angeles e Minneapolis 
New York e Philadelphia e@ St.Louis @ San Francisco @ Seattle e Montreal e Toronto 













When inquiring check 5686 opposite last page 
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cellophane with polyethylene 
lamination, and can be printed 
with processor's brand, or name 
of customer. Some 20 units, 
holding 34 oz each, can be 
packed in a compact carton and 
sold as a pint. Package can be 
used for other foods, such as 
pancake syrup, flavoring syrups, 
food mix ingredients, etc. 
(Controlled flow spout con- 
tainer is patented product of 
Cheslam Corp., Dept. FP, tain. 
Yonkers 2, N.Y. Check 5687 
opposite last page.) 







Has controlled flow spout— 
also for syrups, extracts, mix 
ingredients 


FILLING 
MACHINE 
..~ You can buy 
several for less 
than the cost of 
one big machine 









Another first for Hope 
. .. This new, small, 
streamlined floor 
model accurately 
handles liquid, vis- 
cous and semi-solid 
products quickly and 
at the lowest possible 
cost! Excellent for 
pilot runs, small operations, WRITE 
laboratory testing, small FOR 
batches and short production DETAILS 
runs of a color or product. 


HOPE MACHINE COMPANY 


When inquiring check 5688 opposite last page 

















Single-portion package is san- 
itary dispenser 


——_aee 
FOR DETAILS, | 
MAIL THIS COUPON NOW| 


DAVE FISCHBEIN CO. | 
Dept. 2A 
2720 30th Ave. S. | 

| 








Minneapolis 6, Minn. 


i 
| 
! 
| 
! 
| 
| 
| 

e A truly portable bag closer... Name.sccccscccccccccscoccess | 
Weighs only 10% pounds. i 
@ Requires no installation... plug | 
into any outlet. | 
e Handles textile and paper | 
bags. | 
e Simple to operate and main- | 
! 
| 


® Lowest priced bag closer on 
the market. 


When inquiring check 5689 opposite last page 
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packaging 


Applies outserts 
automatically 
at 220/min 


Recipes, coupons, promotion 
literature attached without 
hiding brand name 


Outsert machine automatically 
places promotional _ literature, 
recipes, product applications, or 
contest rules on any round con- 
tainer at rates to 220/min. Out- 
sert is positioned so as not to 
interfere with brand name on 
container. Machine requires only 
4 sq ft of floor space. 


Containers with dimensions 
ranging from 25%” to 744” in 
length, and 144” to 614” in 
outside diameter can be han- 


Outsert is attached so as not 
to obscure product brand 


dled in standard machine. Other 
sizes beyond these limits can be 
negotiated. Vertical height ad- 
justment assures proper align- 
ment with labeling machine, and 
also accommodates changes in 
container diameters. Outsert 
can be precisely located on the 
container by horizontal adjust- 
ment. 


(Outsert Applicator Model OA- 
3MC is product of The Pfaudler 
Co., Dept. FP, 1000 West Ave., 
Rochester 4, N.Y. Check 5690 
opposite last page.) 


uct at right, specify 5691 .. . 
see information request blank 


For more information on prod- ! 
Opposite last page. 





luncheon meats vacuum-packed in polyethylene-lined bags 


“Boost retail sales” 


ales of our luncheon meats have 
jumped over 200% since we began 
slicing our product and vacuum-pack- 
ing it in polyethylene-cellophane bags,” 
reports L. E. Burnham, vice president, 
Albert F Goetze, Inc., Baltimore, Md. 

“By permitting the customer to pick 
up the transparent package and closely 
examine the meat, we are introducing 
an element of impulse buying which 
was not present in this field before. We 
get our brand name before the public, 
boosting retail sales by definite tie-in 
with our advertising. The retailer is 
more efficiently served, with reduced 
spoilage, and the consumer now re- 
ceives a luncheon meat product which 
is as fresh as when it was sliced, al- 
though it may have left our plant a 
week before.” 

Food manufacturer and retailer both 
benefit by better sales and reduced 
costs when they package in material 
made with BAKELITE Brand Polyethyl- 
ene. See your packaging supplier, or 
write for our “Processed Foods” book- 
let to Dept. RS-64. 


if 
The polyethylene-lined bags are tough and durable, withstanding rough 
customer handling in supermarkets and retail stores. Bags for Goetze’s 
luncheon meats are supplied by Standard Packaging Company, Clifton, 
New Jersey. 


It pays to package 
with material made of 


PY (tay 


Ce a 


Polyethylene Plastic 


BAKELITE COMPANY 
A Division of Union Carbide and Carbon Corporation 


UCC) 
30 East 42nd Street, New York 17, N. Y. 


The term BAKELITE and the Trefoil 
Symbol are registered trade-marks of UCC 





packaging 


‘Rising table’ eliminates 
air pockets during filling 


Relishes, mustard, horse radish filled into 
various sizes, types of containers 


Automatic straight-line filler at Boetje Foods, 
Inc., Rock Island, Ill., has a rising table to elimi- 
nate air pockets in mustard, horseradish, and 
relishes. Various sizes and shapes are handled, 


Various type, size containers can be filled 


at speed of 45 or more containers/min. Disman- 
tling time on the twin-piston filler is under 5 min. 
Stainless steel contact parts are used in the Boetje 
operation. Deposit rate of 4 oz to quarts is pos- 
sible, with dispensing rates of 30 to 60 contain- 
ers/min. 


(Simplex Model T Twin Piston Filler is manu- 
factured by F. L. Burt Co., Dept. FP, 571 Seventh 
St., San Francisco, Calif. . . . or for more infor- 
mation check 5692 on form opposite last page.) 


Laminated wrap stops greening 
of vacuum or gas-pack franks 


Provides improved packaging for air-sensitive 
products such as cheese 


Advantages of vacuum or inert-gas packaging are 
enhanced by a new material which is a combination 
of specially treated Mylar, a special adhesive, and 
either 150 or 200 gage polyethylene. Components 
of this lamination contribute equally to perform- 
ance. Special Mylar offers high tensile strength, 
impact resistance, thermal stability, clarity, dimen- 
sional stability, chemical resistance, good ultra- 
violet light barrier properties. The adhesive pro- 


vides a superior bond, while the polyethylene offers “ 


heat sealability, chemical resistance, good aging, and 
excellent low temperature characteristics. 
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The product of the handsome building pictured here will be more rapid improvement 
of cans and packaging methods, for the immediate benefit of Continental customers. 


This is the new multi-million-dollar research and development center of Con- 
tinental’s Metal Division, located in Chicago. It brings together under one roof 265 
creative-minded scientists and engineers. With as many more technicians and 
assistants, they function as a closely knit team—in developing better materials, 
processes and machines—and in taking a fresh, new look at package design. 


At their disposal are the most modern chemical, physical and engineering 
laboratories. Also contained in the 260,000 square feet of the center are complete 
pilot-plant facilities for checking out any individual proposal against considerations 
of cost, adaptability to present equipment, and good production practices. 


Backing up the new center are other Metal Division laboratories at New York 
and Hayward, Calif., the Central Research and Development Division facilities in 
Chicago, which handle long-range experimental work, and 18 field laboratories 
across the nation. 


FOOD PROCESSING 


This is CONTINENTAL’S new 


dedicated to the production of 











packaging 


Tests on cheese indicate advantages of Mylar-poly 
film. Both packages—conventional film at left, Mylar- 
poly at right—were stored three months at refrigera- 
tion temperatures 










In laboratory research to prevent greening of frank- 
furters, 33 different film combinations in 770 pack- 
ages were tested at 40-50°F at various humidities. 
It was shown that a direct relationship exists between 
the greening action and the gas transmission rate of 
the packaging film. 










Samples packed by vacuum or inert gas (high purity 
nitrogen) method showed no signs of greening. 






Applications of the new laminated material with 
either vacuum or inert gas method on Provolone 
cheese found mold formation inhibited for at least 
three months at refrigeration temperatures and mod- 
erate relative humidity (70-80%). The degree of 


research and development center wi Peis 


(“VCA”’ film is a development of Standard Packag- 
ing Corp., Dept. FP, 551 Fifth Ave., New York 17, 


f better cans and packaging methods N. Y. . .. or for more information check 5694 


on form opposite last page.) 













v 












To all our friends who pack 


FOOD... 
our doors and facilities are 
always open to you 





New developments in food containers will come to you faster than ever, now that our 
new Metal Division research and development center is working for you. Expect more 
ideas like our new cluster-beaded cans in #10, 46-0z., and #2% sizes. Or our Gripstrip® 
on coffee, shortening and meat cans and our Eas-E-Namel for luncheon meat cans. 
Look for more engineering advances like our 423-HCM—capable of closing up to 
1200 cans a minute. 












Need more data .. ? 


For your convenience, FOOD PROCESSING 
has added an alphabetical listing of all new 
industrial literature — catalogs, data sheets, 
bulletins, etc. — discussed in this issue, to its 
regular ‘‘quick-locator’’ directory, found in 
this issue on page 96. 





CONTINENTAL ©, CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 








When inquiring check 5693 opposite last page 
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CUT PRODUCT | 
WAS 2. oa A A Y + h | Broken bags receive quick repair 


with pressure-sensitive tape 






































Here’s another use for pressure-sensitive tape — 


“ | quick-repair of filled multiwall bags which have 
if | sprung a leak while stacked. A southern manu- 

A |  facturer reports savings of 50c on each such re- 

| pair, and a large feed mill has equipped each of 


its dealers with tape to mend torn bags. 
PISTON 











































C Du 
* e e e 
Eliminate Overfilling , 
© | 
to Meet Label Regulations | 
hs | 
Are you losing product through overfilling? Then why not 
investigate the new concepts of accuracy incorporated in | 
Librascope Piston Fillers. With this improved filler, you cut 
product waste, fill more containers, and realize greater prof- 
its. You eliminate wasteful overfilling to meet label regula- 
tions, protect against underfilling. You get a cleaner fill 
without messy and costly dripping and splashing. 
VALVE DESIGN INSURES GREATER ACCURACY Ba 
The exclusive Librascope plunger-type valve, illustrated, is , F 
engineered to eliminate filling inaccuracies and provide a It's easier to repair this bag than unload entire pallet 
cleaner fill. Valves are equipped with metal-to-metal dis- 
charge seats that positively control leakage. A unique self- = ~—[t_ is recommended that the dust which inevitably | 
cleaning —— ee ot ipa oo ae surrounds such a break be brushed away, and a 
ee ee ee ee eee a tape with high adhesion be used. Cleaning the 
iW sion machined pistons (to .001”) further insure accurate sible’ thin: “ene 9 ein loth. th nial ais 
z F iV) product measurement. Pp ae, ee Pe. 
4 i} | second piece of tape, will complete the repair. 
: 4 q | Two- and three-inch tape can be used in cross- 
} ee | hatch pattern for larger breaks. 
4 HL = q o.° 
4. bd PLUNGER VALVE | OTHER PROFITABLE FEATURES | (No. 131 Behr-cat Flatback pressure-sensitive tape Ge 
/ y } IGHER PRODUCTION — up to 1000 c.p.m. on a variety of is recommended for bag repairing by maker, Behr- 
r ‘ 4 liquid and semi-liquid products. Individually engineered in- Manning, Div. of Norton Co., Dept. FP, Troy, 
ye Be ‘ 4 | stallations provide integrated, high-speed production flow N. Y. ... or check 5696 opposite last page.) 
‘i e LOWER MAINTENANCE COSTS — few moving parts readily 
all accessible. Rugged construction insures long service, lower 
operating costs 
CHARGING FILLING a 2 a EEE 
CYLINDER CONTAINER EASIER, LESS-FREQUENT CLEANING one-piece pistons and 
lift-out valves easily removed by hand. Self-cleaning feature 
B eliminates frequent cleanings, saves time and labor =< MORE 
Covitact ‘ASUN 2d Jody WIDER RANGE OF MODELS AVAILABLE — include Model P FRES D 
5 ; (Piston), Model G (Gravity), Model GP (Gravity Pocket) and paREA 
write. for complete data on how Librascope Very : an 
Fillers may be applied to your requirements. odel PB (Bottom Fill Piston) with 6, 9, 12, 18, 25, 27, or 36 b 
Specify product, size and type of container, stations for every type filling requirement 
desired production speeds. Let Barnes’ engi- Dir 
neers help you select the model best suited to 
col 


your filling needs. 


MANUFACTURED BY IBRASCOPE INC. GLENDALE, CALIFORNIA 


FOOD & CONTAINER SECTION | 





408 S. WATER STREET © ROCKFORD, ILLINOIS | Pm 


t 


RETORT BASKET LOADERS AND UNLOADERS "It has come to my attention, Crustburn, that you've 
DOLE ASEPTIC CANNING EQUIPMENT @ UNIVERSAL CASE PACKERS been calling our product crummy!" 









When inquiring check 5695 opposite last page 
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Here’s a quick look at 
articles appearing in 
other technical and busi- 
ness magazines 


Dump trailer helps corn harvest 


A dump trailer has been designed by a 
corn canner to be towed behind each 
mechanical corn harvester and take its 
lift power from the harvester tractor. It 
has cut trucking costs heavily and im- 
proved bad weather operation. 2 pages, 
2 photos. (‘Canning Trade,” May 21, 
1956, page 9) 


Batch weighing with punched cards 


A new batch weighing unit simplifies 
formulation by following punched cards 
electronically. A special compensating 
feature takes care of variation in mois- 
ture content. 1 page, 1 photo. (“Modern 
Materials Handling,’ May 1956, p. 190) 


Generate smoke by friction 


A new smoke generator for smokehouses 
operates by pressing a hardwood log (a 
lumber mill by-product) against a spin- 
ning disc. It adds flexibility to operation, 
in part because it can be started or 
stopped instantly. 3 pages, 4 photos. 
(“National Provisioner,” April 28, 1956) 
Also, 2 pages, 10 photos. (‘‘Meat,” May 
1956, page 44) 


Direct measurement of carbohydrate 
content of foods 


Carbohydrate content of foods is usually 
determined by difference in nutrition 
work. A new anthrone color reaction 
gives a direct measurement which checks 
well on cereal products with energy 
measurements on hens. 10 pages, 5 tables, 
3 graphs (2 papers). (Journal of the 
Science of Food and Agriculture,” Janu- 
ary 1956, page 40) 
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bh i i fF FS from contemporary publications 


Polyethylene coating 
strengthens paper bags 


Multiwall bags made from paper extru- 
sion-coated with polyethylene are known 
to be better in resistance to water (both 
liquid and vapor), grease, and chemicals. 
It is not so well known that they are also 
stronger. This shows up in practice, but 
not in most conventional tests. Dynamic 
tests which show this are described. 6 
pages, 5 tables, 3 photos, 2 graphs. 
(“Tappi,” May 1956, page 324) 


Nutritive value of frozen foods 


An extensive survey of the nutritive value 
of frozen foods was conducted over a 
2-year period. Results are given for 14 
fruits, 7 juices, 30 vegetables from over 
150 plants. They cover 8 vitamins and 6 
minerals in addition to proximate analy- 
sis. 8 pages, 2 tables. (“Agricultural and 
Food Chemistry,” May 1956, page 426) 


Paper-held structures cut 
shipping damage 


Use of laminated waterproof paper to 
tie blocks together in a bonded block 
method of carloading cut shipping dam- 
age on glass jar items 56%. In one di- 
vision of a food company, this loading 
system cut claims for shipping damage 
35% in number and 37% in dollars. 2 
pages, 4 photos, 2 diagrams. ("Food 
Packer,’ May 1956, page 26) ° 


Review on frozen baked products 


A good summary by an active worker in 
the field covers frozen baked bread, rolls, 
cakes, cookies, and pies. 8 pages, 4 pho- 
tos, 3 tables, 6 graphs. (‘‘Cereal Science 
Today,” May 1956, page 8) 




























































IT TOOK MORE THAN 
AN EGGSHELL... 





Time was when smart housewives dropped an 
eggshell in the pot to keep coffee grounds 
collected at the bottom. But the advent of 
modern spray drying methods has produced 
the “instant” beverage and made the old coffee 
pot just a memory. | 


Today, efficiency engineered Ducon Cyclone 
Collectors help to assure success for the coffee 





processor’s secret of solubility. This main- 


Ducon Cyclone 
TYPE SD 


tenance-free equipment is providing uninter- 

rupted service with a high degree of recovery, plus 
quality control for all types of spray drying applica- 
tions. Minimizing particle breakage, the unit not only 
collects valuable fines but returns them as part of 
the marketable product. 


it is a result of the kind of engineering which has 


Like all Ducon Collectors, 


made Ducon “the name” in dust control. 


There is a Ducon unit for every dust collecting prob- 
lem. Send today for descriptive literature. 


— 
a SS 


Canadian Branch: THE DUCON COMPANY of CANADA, Ltd. 
275 James Street North, HAMILTON, ONTARIO 





name in dust 
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When inquiring check 5697 opposite last page 
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A COMPLETELY INTEGRATED 


ALWEY conveyor system 


KEEPS CASES FLOWING SMOOTHLY... Like modern 
express highways, an Alvey engineered brewery con- 
veyor system keeps traffic moving directly to its destination 
... rapidly, safely and with the least amount of effort. 


Alvey engineers’ years of experience assure you of a 
comprehensive understanding of the operating require- 


ments in all your departments. Place your problems in 
their hands. 








oduct, you add 
he value. 






MANhandle a pr 


ime you : 
Every time y thout increasing ¢ 


te its cost... Wi 






So, for profit’s sake...comvey your products. 


Pn 


ALVEY CONVEYOR MANUFACTURING COMPANY 
9307 Olive Street Road ¢ St. Louis 24, Missouri 


Branch Offices in Principal Cities 232 





When inquiring check 5698 opposite last page 








| materials handling 


Rail siding is mile away, so — 


bakery transfers flour | 
in aluminum bins 





Aluminum bins, after being filled at rail siding and trucked to bakery, are placed 
on tilt device for quick dumping of flour 


System saves Lewis Baking Co., Anna, Ill., 


$25,000 a year in lower base price, reduced hauling charges, 


and elimination of losses from breakage and spillage. 


Bins are also more sanitary, guard against infestation 


Bakeries far distant from mills and without 
adjacent siding facilities are still able to 
enjoy the advantages of buying flour in 
bulk. Many of these, like Lewis Baking Co. 
of Anna, Ill., accomplish this through use 
of large aluminum containers. Savings for 
Lewis run up to $25,000 a year. This is due 
to such economies as: 11c per cwt bulk dis- 
count from supplier; 10c per cwt saving on 
hauling; 4c per cwt in reduction of losses 
through bag breakage and spillage. 





Photo at right shows rail-side filling station 
about a mile from the Lewis plant. Here, 
Airslide cars arrive from mill in Hutchinson, 
Kan., which is about 650 miles from Anna, 
Ill. Air hose is connected to car, and flour 
moves from car to filling station through a 
screw conveyor. Inside the station, flour is 
filled into bins at top by means of a vertical 
conveyor (see photo at right). 


Bins, which hold 4000 Ib, are handled four 
at a time on a two-on, two-off basis. While 
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the first bins are being filled, the second two are set 
in place by lift truck operator. It takes only a few 
minutes to fill a bin, with start and shutoff automatic. 
As soon as first two bins are filled they are removed 
and placed on a platform scale. This is done with all 
filled bins to checkweigh the rail delivery. Bins are 
then ready for loading on highway truck for transfer 
to bakery. 

As flour is needed in bakery, bins are moved to a 
tilting mechanism. Here, a continuous flow to process 
is maintained by removing an empty bin while a full 
one is being dumped. The dumping equipment con- 
verts a bin into an automatic discharge hopper. When 
bin is held at a 45° angle on the tilting device a 
hinged door at front of bin opens and flour feeds 
outward uniformly by gravity or with help of a screw 
feeder located in the tilt mechanism. 


This bin system is cleaner, easier, and safer than 
handling flour in bags, and simplifies inventory. 
Lewis is at present using some 200,000 Ib of flour 
per week. 


No sweating of flour takes place inside the bins, thus 
eliminating danger of infestation. Bins also solve the 
problem of unloading in bad weather. In addition, 
the flour is subject to aeration when it is transferred 
from Airslide car and when bins are emptied in the 
bakery. Should it be necessary to increase capacity 
of the handling system to accommodate greater pro- 
duction, this would be easily accomplished merely 
by adding more bins. 


(Bins, filler, and tilt device are all developments of 
Tote Systems, Inc., Dept. FP, 680 S. 7th St., Beatrice, 
Neb. . . . or for more information check 5699 on 
form opposite last page.) 





Filling station is at rail siding, one mile from Lewis 

bakery. Flour raised by vertical conveyor from rail 

car is fed into bins from top (arrows). Start and shut- 
off is automatic 
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MIXES CAKE FLOUR ’ 
BY THE TON 









S-A Conveyors and | 
a small crew produce | 
tons of flour mix ina |. 
million dollar plant! 


Big reasons for the efficiency and 
reduced manpower inthis Spring- 
field, Illinois Plant of Pillsbury 
Mills, Inc. are the Stephens- 
Adamson Redler conveyor units. 
These conveyors receive flour, 
sugar, and other dry ingredients 
from surge bins, delivering them 
to sifting and mixing stations. The 
finished mix is then discharged 
to either of two Redlers which 
convey to packing machines. A 
third, Z-type Redler, elevates dry 
ingredients from a gyrosifter and 
entoleters to storage bins. 

The S-A Redler enclosed cas- 
ing design eliminates contamina- 
tion possibilities as well as dust- 
ing problems. 

Meeting and solving materials 
handling problems for the huge 
food processing industry is a eels 
frequent accomplishment of S-A MIXER 


engineers. Let them examine your Be! 
requirements. There is no cee € 
obligation. 5 


fii! 
GE BINS 












13°°Z" TYPE REOLER 
CONVEYOR ELEVATOR 







Shown here is the 13 inch Z-type Rediler unit 
which delivers material from entoleters to 
storage hoppers. Web and cleanout type 
flights ensure cleanout so that ingredients 
cannot be mixed. 





GYROSIFTER 










-STEPHENS-ADAMSON MFG. CO. 


17 Ridgeway Avenue, Aurora, lil.—Los Angeles, Calif.—Belleville, Ontario 





: ENGINEERING STANDARD SEALMASTER 
Twin side pull Redlers deliver mix to DIVISION PRODUCTS - DIVISION 
packers. Sealed casings prevent con- Designers and manu- DIVISION A full line of industrial 
tamination, eliminate dusting. All facturers of all types of A complete line of con- _ ball bearing units avail- 
feed and discharge points are auto- bulk materials convey- veyor accessories—cen- able in both standard 
matically controlled with air operated ing systems. trifugal loaders—car and special housings. 
slide gates. a level con- 

rols, etc. 








When inquiring check 5700 opposite last page 
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Typical AiroViber 
vibrator installation 
to keep bulk 
materials moving. 


Low cost AiroViber speeds 
movement of bulk materials 
by trouble-free vibration 


Operates quietly, effectively in wide range of temperatures; 
requires no maintenance 


Trouble-free — External vibration for 
effective movement of bulk materials in 
loading, unloading, moving, packaging, 
processing, grading or separating is now 
available to you in the low cost AiroViber 
vibrator. Simple design of AiroViber 
involves only one moving part and ends 
necessity of down time for periodic main- 
tenance or lubrication. It also includes a 
noise reducing design that eliminates 
annoyance of sounds often experienced in 
ordinary types of vibrators. 

AiroViber’s one-moving-part construc- 
tion assures you of continual operation in 
wide range of temperatures. It will also 
start and operate at all times and is not 
affected by humidity. 


AiroViber’s simple design 
assures trouble-free vibration, 


How It Operates 


Vibration necessary to keep materials 
from jamming, arching or hanging up in 
bins, hoppers, chutes, feeders . . . is created 
by the AiroViber vibrator through action 
of a single heavy steel ball blown by com- 
pressed air around a hardened and ground 
steel track in the housing. A strong cen- 
trifugal force developed by the weight of 
the ball is then transmitted by the vibrator 
through its mounting into the object 
being vibrated. 


Installation Is Easy 


Because of its simplified design, AiroViber 
may be installed quickly and easily. And, 
since no upkeep is required, you can install 
this vibrator in hard-to-get-at locations... 
fully confident that it will operate for a 
long time without lubrication or main- 
tenance. Special line oilers or air filters 
are not needed ... merely hook up an air 
hose large enough to deliver air specified 
for the unit you select. 

Find out how AiroViber vibrators can 
save you money and time in moving bulk 
materials. For illustrated literature and 
address of nearest distributor, write Viber 
Company, 726 South Flower St., Burbank, 
Calif., Dept. 9C7. 


~ VIBRATORS SINCE 1931 


When inquiring check 5701 opposite last page 
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materials handling 


Built-in charger, dual controls 
simplify tow truck operation 


Smooth starts and stops in warehouse use 
provided by hydraulic-type motor 


A three-wheel tow truck is easily controlled by 
operator as he either rides or walks along side. It 
is especially serviceable in multi-stop work as con- 
trols are self-cancelling when operator removes 


his hand. 


Propulsion is by electrically driven hydraulic pump 
which delivers oil under pressure to a hydraulic 
motor. Motor turns drive wheels by means of 
roller chains and sprockets. 


Truck tows trailer trains up to 4 ton 


Automotive-type batteries are recharged by plug- 
ging into 110v socket. Built-in charger can be 
operator-set 25 to 50 amperes. 


(Tow-Bear truck is built by Tow-Bear Division of 
Hudson House, Inc., Dept. FP, 401 S. E. Water 
St., Portland 14, Ore. . . . or for more informa- 
tion check 5702 on form opposite last page.) 


Dispenser feeds oil under pressure 
to distant, inaccessible points 


Standard 5 gal unit can be made automatic 
by use of solenoid valves 


Uses: Feeding oil under pressure to elevated, 
distant, and inaccessible points for dispensing 
through suitable control valves. 


Features: Especially suitable for feeding oil at 
low pressures. The compact dispenser can be lo- 
cated in any convenient spot and will lubricate a 
great number of bearings on several machines. 
Complete selection of components — valves, flow 
sights, liquid-level gages, and brushes — is avail- 
able to meet individual needs. 


Description: Standardized unit of 5 gal capacity 


with 


DARNELL 


eel ee 


and ROE 


All types of rubber treads—soft, 
medium and hard—for smooth 
operation on all kinds of floors. 
Featuring Neoprene rubber treads 
* resistant to oxidatian, oils and 
waxes as well as being unaffected 
by most chemicals - expertly com- 
pounded to Darnell standards. 


All casters, whether steel or rubber 
tread, available in swivel and 
stationary models with various top 
plates, stems and fittings for any 
type application. 


When inquiring check 5703 
opposite last page 


FOOD PROCESSING 








materials handling 





rc) 


f 


Does the work-- 
saves the cost 


of 3 


separate units 





Feeds oil to distant points 






meets wide range of requirements. Dispenser 
assembly consists of steel tank with liquid-level 
gage, belt-driven motor pump with tamper-proof 
by-pass valve and pressure gage, and a large-capacity 
oil filter and check valve. All equipment is mounted 
on a strong stand and is ready to operate. Gear 
pump with positive discharge is driven with quiet 
V-belt, allowing reduced pump speeds. 

















Smooth regulation of oil flow and pressure is 
achieved through adjustment of by-pass valve. If 
a certain quantity of oil is to be delivered, by-pass 
valve can be opened to suitable setting and excess 
oil will be returned to tank. Pump has rated ca- 
pacity of 10 gph and is driven by 1/6 hp motor. 
Overall dimensions of dispenser: width, 1914”; 
depth, 14”; height, 10”. 


(Pump-operated dispenser and oiling system are 
built by Oil-Rite Corp., Dept. FP, 2305 Waldo 
J Blvd., Manitowoc, Wis. . . . or for more informa- 
tion reader may simply check 5704 on form which 
is located opposite last page.) 





is below ground level and vertical lift delivers to a 


Bulk-Flo conveyors carry material from railroad 
horizontal Bulk-Flo on the roof. 


cars to storage bins. Horizontal run of L-path unit 


LINK-BELT BU LK- FLO 


feeds . conveys « elevates 


—_ 
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AR Canov es 
“Forget the break, Sam .. . they're starting an in- 
toxication research program with us tomorrow." 


000000 
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q™ a single, compact convey- 
ing medium that combines three 
vital functions. It’s the Link-Belt 
self-feeding Bulk-Flo that moves a 
wide variety of materials horizon- 
tally, vertically, on an incline, or 
combinations of all three. 
Granular, crushed, ground or pul- 
verized materials of a non-abrasive, 
non-corrosive nature* are handled 
gently in individual self-clearing 
compartments. Even friable mate- 
rials are safely conveyed ... witha 
minimum of breakage, degradation, 
dusting or contamination. Two basic 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. To Serve Industry There Are Link-Belt Plants, Sales Offices, Stock Carrying Factory 
Branch Stores and Distributors in All Principal Cities. Export Office: New York 7; Canada, Scarboro (Toronto 13); Australia, Marrickville, N.S.W.; 


South Africa, Springs. Representatives Throughout the World. 


styles are available—one for lumpy 
materials, the other for free-flowing 
materials. 

There’s a wide range of designs 
that can be engineered to match 
your system requirements. For com- 
plete information ask your Link- 
Belt office for your copy of 28-page 
Data Book 2475. 





” Partially or fully loaded, BULK-FLO 


provides positive, gentle movement of 
material. Unlike conventional designs, 
BULK-FLO’s capacity can be varied by. 
regulating feed to meet demand changes. 





BULK-FLO FEEDERS * CONVEYORS + ELEVATORS ar 


When inquiring check 5705 opposite last page 
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WIRE MESH CONVEYOR BELTS 


Regardless of your layout or what ice cream products 
you produce, wire mesh belts can minimize manual 
handling and speed production. As shown above, both 
top and bottom of one belt are used to carry bulk and 
confections in and out of the hardening room. On the 
frozen stick line, one belt picks up empty molds and 
carries them under filling spouts and stick inserters 
directly to the brine tank. Open mesh permits free 
circulation of cold air and does not trap drippings, 
fruits or cake crumbs. All-metal belts are easily 
cleaned and permit easy sliding of trays and molds 
without damage to belt, trays or packages. Write for 
detailed discussion of how Cambridge Wire Mesh 
Conveyor Belts can increase efficiency and help 
maintain sanitary requirements. 


No matter what food or process... 


... meat, poultry, candy, fruit or produce . . . canning, freezing, baking 
... Cambridge Wire Mesh Conveyor Belts can reduce your operating 
cost and increase product quality by continuous uniform processing 
with reduced manual handling. Lifelong rust protection, quick drainage 
of process solutions, lack of odor and freedom from contamination are 
only a few advantages. All-metal belt is impervious to damage from 
heat and cold. There are no sharp edges because Cambridge belts are 
woven of round wire. 


Cambridge Wire Mesh Conveyor Belts are made in any size, mesh or 


from any metal or alloy. Special raised edges or cross- 


mounted flights are available to hold your product during inclined 








€all in your Cambridge FIELD ENGINEER to discuss how you can cut 
‘food processing costs by continuous operation. Look under “BELT- 
ING, Mechanical” in your classified phone book. OR, write for 
FREE 130-PAGE REFERENCE MANUAL illustrating and describing 
wire mesh conveyor belts. Gives mesh specifications, design in- 
formation and metallurgical data. Ask for Special Industry Folder 
on your operation. 


Be The Cambridge Wire Cloth Co. 
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OFFICES IN PRINCIPAL 


When inquiring check 5706 opposite last page 








DEPARTMENT H, 
CAMBRIDGE 7, 
MARYLAND 


INDUSTRIAL CITIES 


materials handling 


Loads shuttle in and out 
of trucks and box cars 
on flexible conveyors 


Uses: Quickly shuttles bags 
and packages in and out of 
box cars and trucks, discharg- 
ing them at point of final 
stacking. 


Features: Entire conveyor 
can be propelled snake-like, 
through doorways on a 90° 





Conveyor advances, withdraws 
during loading, unloading 


bend radius as low as 6’. As 
loading progresses, unit is 
withdrawn under power while 
flow of bags or other loads 
continues without interruption. 


Description: Loads are trans- 
ported on a series of steel 
spring belts operating over 
grooved rollers that are hinged 
together. 


(Box Car-Truck Loading Sys- 
tem is made by Power Curve 
Conveyor Co., Dept. FP, Box 
1146, Denver, Colo. . . . or 
for more information check 
5707 on form which is located 


opposite last page.) 


Moisture doesn’t phase 
galvanized conveyors 


Suited for cold 
moist process areas 


storage, 


Wheel and roller conveyors with 
same design features of standard 
units but plus advantages of 
being completely galvanized are 
offered for use in such areas as 
cold storage rooms or sections 
in processing plants where con- 
ditions are wet or moist. 
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Cut Cost with K-Flex Vinyl 


Our exclusive K-Flex DV 
vinyl sheet is non-toxic, im- 
permeable, elastic, heat and 
cold resistant, non-combusti- 
ble, and unusually strong. 

Available in standard vat 
cover sizes at low prices. 
Skirted construction with hem 
and brass grommets for tight 
seal around vat sides. Strength 
permits use of water as weight- 
ing agent, sealing even air from 
the product when so used. (Patent applied for.) 

K-Flex DV tailor-made liners for vats and tanks are 
fabricated in one piece in any desired shape or size for 
tanks and vats from hogshead dimensions up to 30 feet. 
Readily removed for cleaning and replaced. Modernize 
your old tanks and vats at small cost. Write for complete 
data on any standard or special requirement. 





@ Many ways in which the 
impermeable, strong, elas- 
tic K-Flex exclusive vinyl 
films serve the food process. 
ing industry in packaging 
and for transportation stor- 
age and distribution, as well 
as in the plant. Can be ther- 
mally welded to any desired 
shape or size. 


R.L. KUSS & COMPANY 
BOX 586, FINDLAY, OHIO 


Originators of special K-Flex films and fabricators 
of plastics by heat and electronic welding. 


When inquiring check 5708 opposite last page 













@ Catalog also covers Induction 
Relays, Relay Enclosures, Con- 
tactors and Starters, Multiple 
Pump Controls, Electrode Hold- 
ers, Starter and Relay Combina- 
tions, Special Controls and Panels 
for the Food Industry. 


B/W CONTROLLER 
CORPORATION 


2194 E. Maple Road 
Birmingham, Mich. 
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When inquiring check 5709 opposite last page 
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14120 EAST ROSECRANS AVE., P. O. BOX 38, LA MIRADA, CALIFORNIA 











Cone Convenor 


HELICOID CONVEYOR 


END THRUSTS 


COLD ROLLED TO YOUR SPECIFICATIONS all stand- Full line— 


ard sizes—special diameters and gauges of flight. ie wae 












SECTIONAL FLIGHT 
Self - supporting flights, 
uniform pitch and diam- 
eter, in all sizes—types. 


HANGERS 


| 
TYPES | 


“ACE” ANTI-FRICTION|) 
COUNTERSHAFT BOX END) 


protected gearin g—inter- | 

changeable with all old) 

styles. | 

| 

BUCKET for i | 


BUCKET for Grain 

and Granular ma- 
NEW WINONA HIGH SPEED-| 

HIGH QUALITY BUCKET 


TROUGH 
ALL 





ALL TYPES OF CONVEYOR 


TROUGHS with Modern 
“U” Edging and ‘“'Tite- 
Seal’ Cover Clamps 

> y Zi z . 3 
WRITE i kA ALLEL “a OT) 


FOR 
CATALOG 


terial. Delivers high- 
est capacities. 
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IN-BUILT 
SIMPLICITY... 


Ua as 


LONG, TROUBLE-FREE 
SERVICE 


Here’s the simplest and most efficient 
pump valve made for reciprocating 
pumps. The ROYAL CROWN PUMP : VALVE 

VALVE has only three separate parts, yet wren | 
its performance is revolutionary! Valve ~~~ ye 
is guided by a frictionless ball stem which allows it to oscillate and 
turn with the fluid stream. Swings completely free with each stroke of 
the pump... seating each time in a new position. Resistance to fluid 
is reduced to a minimum which means greater pump volume at less 
pump speed. Adaptable to all reciprocating pumps... handles all 
types of liquids. 


oyal Crown PUMP VALVES 
ae qa e | | | 












Renee é ae HES | 









ca 







(A) Round valve surface is streamlined. No obitructions to restrict the 
flow. (B) Ball-guided valve rotates and swings with each stroke of the 
Pump. Each turn, each swing...a lapping action, a continuing perfect 
seat. (C) Free vertical action assures instant opening and closing. Ball 
stem is a frictionless guide. 


o) 


WRITE FOR 


Mansen Worms wei: 
CONSTRUCTION EQUIPMENT DIVISION 
Batdwin-Lima-Hamilton Corporation 





When inquiring check 5711 opposite last page 
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Galvanized to keep new look 


Wheel conveyors are built in all 
widths from 12 to 24” and in 
similar width range with rollers 
of 1.75 and 2” diameter. 


(Conveyors are available from 
The Rapids Standard Co., Dept. 


FP, Rapistan Bldg., Grand 
Rapids, Mich. . . . or for more 
information check 5712 on 


form opposite last page.) 


Hose flexibility improved 
to speed icing of cars 


Hose for use with slingers in 
blowing ice into refrigerator 
cars, trucks, and other food 
carriers features light weight, 
flexibility, and easy handling. 
It is a wire-inserted, hand-built 
hose. The smooth 14” thick 
tube is compounded of spe- 
cial abrasion-resistant rubber. 
Cover is fluted. 


Hose is available in sizes with 
inside diameters ranging from 
3 to 5” and lengths from 3 to 
50’. 

(Ice slinger hose No. 25W336 
is available from Goodyear 
Tire & Rubber Co., Dept. FP, 
Akron, Ohio. Check 5713 op- 


posite last page.) 
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mechanized bulk materials handling NEWS 


a. Processor solves 
expansion problem...stores more 


in less space at lower cost... 


ALABAMA FLOUR MILLS* — Bulk Flour Handling System 
with A. O. Smith Permaglas Mechanized Storage Unit 
@ Eliminates bags, cuts manpower hours and handling costs. 


@ Glass-protected inside and out minimizes contamination and 
infestation, eliminates usual costs for exterior maintenance. 


@ Reduces bulk materials inventory and housekeeping costs. 
®@ Complete automation from milling through blending. 












17" X 50° 

A. . SMITH” 
_PERMAGLAS ‘ 
UNIT WITH FUTURE } 
MECHANIZED PERMAGLAS 
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with A. O. Smith Permaglas’ _ 


| mechanized storage unit 


LABAMA FLOouR MILLs’ plant in Deca- 

tur, Ala. needed more storage space 
for flour . . . used in blending of different 
grades. Because of space limitations in- 
side the plant, they found it more econom- 
ical to install a 17’ x 50’ Permaglas Mech- 
anical Storage unit “outside”, as shown 
in photo at right. 

As a result, this customer eliminated 
the cost of expensive housing because con- 
densation, due to temperature variations 
outside, need not be a problem with Per- 
maglas Storage units. And with mechan- 
| ical, sweep-arm, bottom unloading the 
bulk handling of flour from airslide rail- 
road cars to blending process is completely 
automatic. What’s more, future expansion 
plans present no space problem with out- 
door storage, utilizing Permaglas units. 

Today, hundreds of Permaglas Mech- 
anized Storage units provide low-cost, 
bulk materials storage and handling for 
feeds, sugars, grains, wood products, 
chemical compounds and many others. 


BULK FLOUR — 17’ diameter, 50’ high 
Permaglas Mechanized Storage Unit, 
glass-protected inside and out, is used for 
storing bulk flour. re 


Mail coupon for new 6- 
page bulletin on Perma- 
glas Storage Units with 
mechanized bottom un- 
loader. 
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Through research 4) ay... a better way 
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A. O. SMITH CORPORATION 
Harvestore Division * Kankakee, Illinois, Dept. 7-56 


Please send me complete facts about Permaglas 
Mechanized Storage Units. 





DING = ic sasin itis ta acenpisp ves chsuas tahebasccacbatp eben treeeneetan 
HARVESTORE DIVISION 
Kankakee, Illinois DGIOOS. . ccderisies daainiesesitisiodintinratiiedienueeennae 
Distributor: SPROUT-WALDRON a se 
DIR <cacusncnsasgacsaniosaiaasetbgsentiaiapuaeial DD cressensinncaioaaen 


Muncy, Pennsylvania 


When inquiring check 5714 opposite last page 
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Vibrators provide 
low cost flow insurance 


Virtually all food preparation 
plants utilize a dry or viscous 
material in bulk somewhere in 
their process. Usually this mate- 
rial is stored in bins or hoppers 
awaiting introduction into the 
processing flow. 


The uniform emptying of these 
bins is often vital to keeping the 
process moving smoothly, with- 
out delays. Unfortunately though, 
these materials do not always co- 
operate with a smooth flow. They 
bridge, arch, plug and just gen- 
erally act obstreperous. 


Problem can be solved 


Whenever this happens the usual 
solution is an intelligent applica- 
tion of a sledge hammer. This 
remedy, though effective, has sev- 
eral drawbacks. First it is put 
into effect after the production 
line is already stopped. Second it 
is wasteful of expensive man 
hours, and thirdly, it damages 
your bins. 


Vibrators do better job 


There is a better way of handling 
this problem, and that is the use 
of f saaevor Vibrators can be at- 
tached to bins with no re-ar- 
rangement of equipment. They 
will eliminate the ‘bridging prob- 
lem before it starts. Vibrators will 
not damage bins, and they can be 
operated automatically with vir- 
tually no investment of man 
hours. In fact this last advantage 
will probably pay for a vibrator 
installation in an extremely short 


period. 


Cleveland industry leader 


One of the foremost companys in 
the vibrator business, is The 
Cleveland Vibrator Company. 
This manufacturer offers a wide 
line of vibrating equipment rang- 
ing from a small vibrator for use 
on chutes to complete vibrating 
tables for packaging operations. 
Cleveland offers air or electric 
vibrators and silent or standard 
types. If you would like more in- 
formation including descriptions 
of the complete line and prices, 
write The Cleveland Vibrator 
Company, 2818 Clinton Avenue, 
Cleveland 13, Ohio. 


When inquiring check 5715 
Opposite last page 
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materials handling 


Specially designed ramps 
and dockboards solve 


loading problems 


Made of magnesium, they maintain constant 
level between platform and trailers 


Many of the bottlenecks at loading docks can be 
eliminated by use of modern dockboard and ramp 
units especially selected to meet specific conditions. 
Pictured below are three examples of how such 
problems are solved. 








Fig I—Flared dockboard eliminates need for sharp 
turns on narrow loading platforms 


The first (Fig 1) concerns elimination of sharp, 
dangerous turns into and out of highway trailers be- 
cause of narrow docks. By using dockboards incorpo- 
rating flared construction, fork lift operator can 
do most of the turning right on the dockboard. 
This is equivalent to having a wider dock to turn 
on. The flared construction is equally helpful in 





Fig 2—Hinged ramps, pneumatically positioned, com- 
pensate for bed height variations of truck and trailer 











FLEXIBLE STEEL 
CONVEYOR BELTING 


You are ready for any food process when you install this rugged 
La Porte Belting. It speeds up every food handling operation from 
loading bin to shipping dock. It resists loading impacts and 
provides a perfectly flat surface for containers, empty or filled. 


The durable, open mesh, flexible steel construction permits circulation of 
air and liquids around products in process and facilitates cleaning 

with steam gun or scalding water, Resistant to heat and cold, 

Available in any length and practically any width. 


LA PORTE ns Write TODAY for 
7 


i illustrated literature, prices. 


I MAT AND MFG. Co. 


7 BOX 124 Dopt.A La Porte, Indiana 


When inquiring check 5716 opposite last page 





If you process or store pharmaceuticals, meat products, 
high purity chemicals or any product where absolute 
control of sanitation is necessary, Inland Stainless Steel 
Processing Drums will make your job easier. Their durable 
all-welded seamless construction and smooth, round 
bottoms and interiors make them easy to clean and 
keep clean. 

Type 304 and 316 Stainless Steel Processing Drums are 
available with covers and with I-bar or expanded rolling 
hoops. Writé for further information. : 

Full line of steel and stainless steel shipping containers, 
including galvanized and heavy duty ICC drums. 
Cut-away view of stainless drum 
showing sanitary bottom construction 
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Slight Deviations In Height Can Be Made On Request. 


INLAND STEEL CONTAINER COMPANY | 


Division of Inland Steel Company * 6532 South Menard Avenue * oeeai 
Illinois ¢ Plants: Chicago, Jersey City, New Orleans, Cleveland, Greenville, Ohio 





<INLAND 


When inquiring check 5717 opposite last page 
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moving loads into and out of boxcars. Here, the 
dockboard facilitates the 90° turn which is necessary 
after the load has passed through the door opening. 


The second view (Fig 2) illustrates how properly 
designed installation of hinged ramps compensates 
for extreme variation of truck and trailer bed heights. 


It is raised and lowered by plant’s existing air sup- 
ply. Construction in this instance, as in all the in- 
stallations described here, is of magnesium, premit- 
ting operation by an inexpensive low-capacity ram. 


Car-to-car loading and car-to-car-to-dock loading is 
another problem solved by magnesium dockboards, 
illustrated in third view (Fig 3). Locking devices, 
not visible in the illustration, assure a snug, slip- 
| proof fit between cars and between car and dock. 





Fig 3—Car-to-car-to-dock loading simplified by snug- 
fitting dockboards 


Car in far background has one straight curb and one 
flared curb. This dockboard, used at end of a dock 
permits simultaneous loading of three rail cars. Pre- 
viously, only two cars could be loaded at one time. 


(Summarized from data compiled by Magnesium 
; Co. of America, Dept. FP, East Chicago 2, Ind.... 
‘ ot for more information reader may simply check 
% 5718 on the convenient Reader Service slip which is 
fe located opposite last page. ) 
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there are 
Dolls and Dolls 









... but in truck 
refrigeration 
there is only one 


Thermo King 


- 




















through engineering excellence . . . smart design... 
dependable performance ... economical operation... 
efficient, trouble-free performance . . . and an inter- 
national service organization. 

When you're buying truck refrigeration and want 


| Tau girls—short girls—blondes— brunettes — redheads 
| —all of them wonderful. But in a crowd there is usually 
| one that’s outstanding. And so it is with truck refriger- 
| ation. One company, one product is outstanding... 
| Thermo King... the largest and leader in its field. 


Thermo King’s dominant position has been earned the best — be sure you buy Thermo King. 


Thermo" ing 


44 SO. 12TH STREET, MINNEAPOLIS, MINNESOTA ¢- 2011 &. GSTH ST., LOS SNSEL FS eee 








When inquiring check 5719 opposite last page 
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A modern truck for modern plants 


aah, 1a 4s soa 


with most modern features 





Put these modern 
features to work for 
you, greater profit at 
no additional cost.! 


@ 2 Drive Wheels instead 
of one 

@ 2 Braking Systems 
available instead of one 

®@ 4 Wheel Stability instead 
of three 

®@ Alloy Gear Transmission 
instead of chains 

@ 100% more Steering Ease 
—Greater Maneuverability 

® 50% less Maintenance 
—Easy Accessibility 

® Finger-Tip Control 
—Greater Safety Write for Catalog No. 65 


STUEBING Designed « Engineered Built 


LIFT TRUCKS, INC. /cincinnati 14, oH10 


Re be) 


THERE 1S A TRUCK FOR EVERY PURPOSE TO HANDLE ANY KIND OF MATERIAL. 
When inquiring check 5720 opposite last page 


| REQUEST BULLETIN 


[] Vibra Flex Conveyor 
L] Vibra Flex Feeder 


( Vibra Flex 
Grading Tables 


[] Nut Shelling Equipment 


[] Bucket Elevators 


- Large volumes of 
_ fragile or brittle products 
“ean be handled gently with 
highest sanitary standards. 
Completely flexible for almost 
“any length of horizontal, 
“-inelined or vertical travel, 
oe LS 
your problem 
3528 
ours Fredericksburg Road 


YER MACHINE CO, “cr 


“Designers and Manufacturers of e 
Conveying and Processing Machinery" PErshing 4-515] 


When inquiring check 5721 opposite last page 




















materials handling 


Loads*5 to 20 cartons 
per minute; handles 
pallets 48 x 48" 


Changeover to different-sized carton and 
interlocking pattern made easily 


Pallet loader designed especially for low-capacity 
requirements will automatically palletize up to 20 
cartons/min. It handles pallets up to 48 x 48” with 
a maximum load width, including overhang, of 52” 
and a maximum length of 50”. 





Loader handles cartons with top diagonal measure- 
ments to 21", 5 to 20/hr 


Machine can be loaded with pallets one at a time or 
in stacks. Weight of layer of cartons has been limited 
to about 600 lb but can be increased with revision. 


Pallets are stacked on either side of the machine and 
are alternately loaded. After a pallet has been loaded, 
the head shifts and loads pallet on the other side. 
Loader shuts down if loaded pallets are not removed. 
Loader can be changed over to a different-sized carton 
by changing grid of pickup head. 

Each interlocking pattern is controlled by a cartridge, 
and several cartridges can be mounted in control 
panel so that pattern can be changed by pushing a 
button which energizes a different cartridge. 


(Model “G’” low-capacity loader is built by The 
Lamson Corp., Dept. FP, Syracuse 1, N. Y... . or 
for information check 5722 opposite last page.) 


Neoprene belting made in styles 
for various light duty needs 


Lightweight Neoprene belting for horizontal or 
inclined conveying is described in 4-page illus- 
trated bulletin. Belting is odorless, easy-to-clean, 
and resistant to vegetable and animal oils. In- 
cluded is smooth cover belting for handling foods 
in process. 


Bul 561 on. Neoprene Belting is issued by General 
Rubber Corp., Dept. FP, Tenafly, N. J. When 
inquiring specify 5723 on form opposite last page. 
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imme — STURDY, WiLL 
SUPPORT 150 LBs. 


KEEPS INFORMATION ms 
AT YOUR FINGERTIPS 


Specially-designed and pro- 
duced for FOOD PROCESS- — 
ING and available only from 
Putman Publishing Co. File 
holds 12 issues . . ! keeps them 
clean, orderly, readily accessible. 
Sturdy case, made of heavy 
bookbinder’s board, covered 
with rich green Kivar cover. 
Hot-embossed, 16-carat gold 
leaf lettering. 


GOTT 
The FOOD PROCESSING Volume file Cl 
is available at the special price 
of $2.50, postpaid, and shipped in 
individual cartons. Satisfaction 
guaranteed, on meney-back basis. & 


CLIP THIS COUPON TODAY 


FOR PROMPT SHIPMENT! 
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Putman Publishing Company, 
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‘BULK MATERIAL CONTROL 
under 


Pressure or Vacuum 
bis 

New Roto-Bin-Dicator mounts out- 
‘side bin, at any angle, for bin 
‘level signaling or machinery con- 
‘trol. Material loads on paddle 
‘actuate Micro switch in motor 
housing. Flexible paddle shaft 
‘permits use with large or lumpy 
materials when standard dia- 
phragm indicators are impractical. 





BIN- 
_ DICATOR 
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ea | BIN-FLO 
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Fe con AERATOR 
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J each low pressure air diffuser The original diaphragm-type 
assures steady flow of fine, bin level indicator for all ordi- / 
dry materials that tend to nary applications. 
pack in storage. 

CL dae THE BIN-DICATOR CO. 
TE lie 13946-C Kercheval « Detroit 15, Mich. 
Literature im Phone: VAlley 2-6952 
a oo LLL . 
“~ ne SELL DIRECT »* PHONE ORDERS COLLECT 
a ad 
pro- When inquiring check 5725 opposite last page 
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CASE 
COUNTER 


Productimeters register accurate count of 
every unit processed . , . eliminate profit- 
eating losses . . . insure economical plant 
operation and maximum use of man hours. 


DURANT MANUFACTURING CO. 

1951 N. Buffum Street 151 S. Water St. 

Milwaukee 1, Wisconsin Providence 3, R. |. 
Representatives in Principal Cities 







SINCE 1879 


PRODUCTIMETERS 







When inquiring check 5726 opposite last page 
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materials handling 


Dust-tight enclosure 
protects feeder contents 


Flow can be regulated over 
wide range 


Dust-tight enclosure, may be 
specified on heavy-duty vibra- 
tory feeder that has maximum 
capacity of 500 tph. It prevents 
dust in air or supply hopper 





Magnet and leaf springs are 
totally enclosed 


spillage from impairing smooth 
feeding action of the electro- 
magnetic drive. 


Leaf springs are covered on each 
side of base casting. A metal 
plate completely covers armature 
and core. All plates are bolted 
to magnet casting against sealing 
gaskets. Separate controller box 
for wall mounting is provided. 
Operation is on 220v, 60 cps 
line. Flat pan trough measures 
48 x 60”. 


(Vibratory feeder F-55DT is 
built by Syntron Co., Dept. FP, 
111 Lexington Ave., Homer 
City, Pa... . or for more infor- 
mation check 5727 on form 
opposite last page.) 
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Ask 
Standard 








Order picking is expedited and simplified by this Standard 






howto 
cut costs with 
conveyors 







system of roller and belt conveyors in large warehouse, 


Roller and belt conveyors 
ease warehouse traffic jams 


Fst flow of goods and simplified 
labor add up to more profitable 
warehouse operations. 

Standard offers a wide variety of 
gravity and powered, permanent and 
portable conveyors — that can help 
you establish smooth, more profitable 
warehousing. 

Spend a few moments with a Stand- 
ard engineer. He’ll show you how in- 


Write for Bulletin Q- 
7. Better still, contact 
the Standard engineer 
listed in your classi- 
fied phone book. 


When inquiring check 5728 opposite last page 






expensive Standard conveyors give you 
maximum flexibility at minimum cost. 
He’ll show you, too, how Standard con- 
veyors provide the many advantages of 
a custom-designed system at low cost. 
For the name of your nearby Stand- 
ard engineer write STANDARD 
CONVEYOR COMPANY, General 
Offices: North St. Paul 9, Minn. Sales 
and Service in Principal Cities, 






(LEFT) Belt-booster in a gravity roller conveyor “order picking” 
line. (RIGHT) Lift or lower floor-to-floor with an INCLINEBELT,. 
Available in a wide range of heights and belt widths. 


GRAVITY & POWER 
CONVEYORS 
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New design Refrigerant _ 
Condenser 






...gives far more efficiency | 
and better, trouble-free service | 


With this new, sectional design Niagara condenser you 
avoid the many troubles due to faulty condensing and 
get at all times the full capacity your refrigerating plant 
should afford. 

You benefit from extra saving in upkeep labor and 
expense. The casing of this new condenser is made of 
sections each separately removable, giving you access to 
all parts for easy inspection to head off dirt and corro- 
sion, to clean the coils easily from either side. 

You benefit from greater efficiency in condensing. A 
simpler method of using evaporative cooling improves 
heat transfer. You benefit from Niagara features that 
remove super-heat before condensing and keep the sys- 
tem purged of oil. You save 95% of the cooling water 
cost. 

You benefit from a low first cost, lower freight cost 
and less expense in erection. 


Capacity range is from 90 to 240 tons. Write for 
Niagara Bulletin 131. Find out how your plant can 
save expense this season. 


NIAGARA BLOWER 
COMPANY 


Dept. F.P., 405 Lexington Ave. 
New York 17, N. Y. 


District Engineers in Principal Cities. 


NI A RA Over 40 Years Service in Industrial Air Engineering 








When inquiring check 5729 opposite last page 


NEW LITERATURE 






Reviews of books and 
industrial bulletins 
describing equipment, 


supplies, services 


ce 


Other reviews of catalogs, bulletins, books, data sheets, etc. are 

| found throughout the magazine. Many advertisements also 
mention availability of this type of literature, For a complete 
alphabetical directory to ALL this new industrial literature, 
turn to Part I of the “quick-locator” directory on page 96. 


Volume 4 of chemical process 
series covers vegetable oil 
refining, malting, salt making 


Fourth in chemical process series de- 
scribes 19 recently developed processes, 
all now in operation on full-scale level. 
All are covered according to this outline: 
background, description of plant, de- 
scription of process and operation of 
plant, economics of process, personnel, 
future prospects. Processes of interest to 
food men include malting, chlorophyll by 
solvent extraction, vegetable oil refining, 
salt manufacture. 


“Modern Chemical Processes”, Vol. 4, 
202 pages, can be obtained by remitting 
$5 direct to Reinhold Publishing Corp., 
Dept. FP, 430 Park Ave., New York 
22, N.Y. 


Chemical constitution of fats 
in 664-page British volume 


Third edition of comprehensive text 
covers chemical constitution of natural 
fats. Book covers at some length topics 
such as component acids of fats of aquatic 
flora and fauna, land animals, vegetable 
fats; component glycerides of vegetable 
and animal fats; biosynthesis of fats; con- 
stitution of natural fatty acids; synthetic 
glycerides. 


Each chapter is supplemented by an ex- 
tensive bibliography, and a comprehen- 
sive subject index is included for entire 
book. Many charts and tables illustrate 
the volume. 


“Chemical Constitution of Natural Fats’, 
664 pages, by T. P. Hilditch (U. of 
Liverpool), can be obtained by remitting 
$16 direct to John Wiley & Sons Inc., 
440 Fourth Ave., New York 16, N.Y. 





Fats, oils literature for 1955 
abstracted, offered in volume 


Unusual book consists of exhaustive col- 
lection of abstracts of important papers 
on fats, oils, detergents published in 
1955. Material was originally published 
in loose leaf form, has now been col- 
lected and bound, with inclusion of 
author and subject indices. Topics cov- 
ered include general technology, indi- 
vidual fats and oils, occurrence, proper- 
ties, constituents, etc. 


“Fats-Oils-Detergents Handbook” can 
be obtained by remitting $45 direct to 
Interscience Publishers Inc., 250 Fifth 
Ave., New York 1, N.Y. 


Computers—what they do 
and how they work 


Developments in both techniques and 
equipment of automatic computing are 
described in illustrated book. Basic ele- 
ments of digital, analog, and miniature 
computers are fully explained. Some of 
features included: checklist of computer 
characteristics; list of books, periodicals, 
and organizations offering further infor- 
mation on computers; names and ad- 
dresses of computer suppliers; glossary 
of terms and expressions. 


The final chapter covers ‘applications of 
computers, both for military and indus- 
trial use. Savings which can be realized, 
amount and kinds of computing work, 
size of organization, cost estimates for 
example cases are all included in this 
chapter. 

“Computers: Their Operation and Appli- 
cations” can be obtained by remitting $8 
direct to Reinhold Publishing Corp., 430 
Park Ave., New York 22, N.Y. 
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Describes evenly graduated flow meters 
equally readable at all rates 


Bulletin describes mechanical flow meters with 
evenly graduated charts and scales. Readability 
is thus equal at both high and low rates. For 
control purposes, where wide percentage of full 
scale is needed, meter allows use of same pro- 
portional band and reset settings, regardless of 
position of set point on scale. 


Specification Sheet 242-2 is issued by Minneap- 
olis-Honeywell Regulator Co., Industrial Div., 
Dept. FP, Wayne & Windrim Sts., Philadelphia 
44, Pa. Specify 5730 opposite last page. 


Introduce versatile series 
of top-entering mixers 


These turbine mixers come in six models for all 
kinds of service. Designed for use either with or 
without mechanical seals or stuffing boxes, styles 
are available for light to heavy or shock load 
conditions. Ten pages of data sheets illustrate the 
various models with their particular applications. 


Data sheets on K-series of top-entering mixers 
are available from The Cleveland Mixer Co., 
Dept. FP, P.O. Box 197, Bedford, Ohio. When 
inquiring specify 5731 opposite last page. 


Oil separator features 
open-type hood 


Particularly suitable for handling fats and oils, 
heavy-duty centrifugal oil separator is described 
in two-page bulletin. Cutaway diagrams and 
technical data are included. Unit features open- 
type hood, which permits easy cleaning and 
observation of material being processed. 

Bul 2142 is issued by Centrico Inc., Dept. FP, 
75 West Forest Ave., Englewood, N. J. When 
inquiring specify 5732 on form opposite last 
page. 


2) don't look now — 
2) 


. . . but this magazine you are reading, 
FOOD PROCESSING, comes to you 
without subscription price. Why? 


Read what the Editors say on page 6. 
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i ler 
human failings ffel Scotch Marine Boi 
re ce soutt the strongest and most 


thou : 
pices free boiler built. 
Mre Je Je Bowers President 

J a . Bower Company, Ince 


Roanoke, Vae 


N. man is in a better position to judge boilers 
than the man who services and repairs all types 
and makes. It pays to listen to a man like J. J. 
Bower for his is the voice of authority and his 
words are backed by nearly a half-century of 
experience. In the brief statement above, Mr. 
Bower cuts away all the claims and promises of 
most of today’s boiler advertising and tells you 
why you should rely on Leffel boilers for your 
steam requirements. 

For more details on why you can count on 
rugged, reliable Leffel boilers for long life and 
dependable service, write today for your free 
copy of Bulletin 236. 


5-1-56 


FREE CATALOG 
THE JAMES LEFFEL & COMPANY 
THE JAMES eaii3! & iB DEPT. F, SPRINGFIELD, OHIO 


( Please send me a catalog and other literature on Leffel Scotch 
Boilers. 


(CD Please have your representative call. 
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Flash of Heat 


Dries F 


ood Products 


A continuous stream of hot air in the Ardrier 
Dehydrator reduces moisture to desired level in 
seconds. Exclusive drum design provides three 
stages of drying in a single, compact unit for accu- 


rate moisture and quality control. 


The three-pass drying unit, with compound 
flights on both surfaces of inner and intermediate 


drums, provides... 


ideal exposure of product to 


drying medium . . . increased capacity . . . reduced 


outlet air temperature .. 


. reduced fuel consump- 


tion per ton of water evaporated . . . elimination of 
surging within the drum... r ‘ 
quality and maximum uniformity in moisture and 


color. 


assurance of highest 


1956 models have the further advantages of 
electric ignition, improved drives and accurate elec- 
tric controls with built-in anticipating device to 
prevent undershooting. and overshooting of the 
desired temperature. 

Let us know the products you’re interested in 
drying, and we’ll help you do it efficiently. Write, 
wire or call The Heil Co., Milwaukee. 

Ardrier Dehydrators are made by The Heil Co. 


for the— 


ARNOLD DRYER company 


DEPT. 8076 3080 WEST MONTANA STREET 


MILWAUKEE 1, WISCONSIN 


ARD-64 


Regi ige aacasataeaens: Remrrenmmemaaas 
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Applications of ARDRIER Dehydrators 


Antibiotic Residues 


Apple Pomace 
Beet Pulp 
Brewers! Grains 


Canning By-Products 


Carrots 

Citrus Waste 
Corncob Meal 
Crab Screp 


001A 


Distillers’ Grains 

Feathers 

Fish Meal 

Garbage Tankage 

Grain By-products 

Leafy Drug Plants 

Manure 

Packing House 
By-products 


Potatoes; Sweet and 
White 

Sages 

Sugar Cane’ Bagasse 

Tomato Pomace 

Wet Corn Miller's 
By-products 

Wood By-products 


si AA 


When inquiring check 5734 opposite last page 
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new literature 


How to maintain 
redwood tanks 


Uses for redwood tanks and 
vats in food processing opera- 
tions are discussed and _ illus- 
trated in series of bulletins. 
Other subjects discussed are 
cleaning new tanks, cleaning 
tanks after use, care of tanks 
that have dried out, painting 
and lining tanks, and stopping 
leaks. 


Data sheets 3D1-1, -2, and-4 
are available from California 
Redwood Assn., Dept. FP, 576 
Sacramento St., San Francisco 
11, Calif. Specify 5735 oppo- 
site last page. 


Guide for purchase, use 
of expendable pallets 


Pamphlet includes data on vari- 
ous types of expendable wooden 
pallets, construction standards 
for parts and fastenings, and 
allowable tolerances. It also pro- 
vides an application rule for use 
of these pallets and lists defini- 
tions and terms. 


“What You Should Know 
About Expendable Pallets” is 
issued by National Wooden 
Pallet Mfrs. Assn., Dept. FP, 
Barr Bldg., Washington 6, 
D. C. When inquiring specify 
5736 opposite last page. 
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Do You Need ULTRA 


FOR UNEXCELLED QUALITY WITH 
CONTROLLED PARTICLE RANGE 


use a 


SCHUTZ-O’NEILL 


Backed by 63 years experience! 


If your product must be pulver- 
ized to ultrafine specifications and 
yet have controlled particle size 
distribution, you’ll find proven 
Schutz-O’Neill “‘Superfine”’ Pul- 
verizers best for the job. 

Many products that are heat 
sensitive can be pulverized safely 
too, because the grinding prin- 
ciple of impact with air attrition 
keeps product temperatures down 
and helps control humidity. 

Versatility of the Superfine 
Pulverizers makes them adap- 
table to the complete range of 
grinding from coarse to ultrafine. 
Schutz-O’ Neill Superfine Pulver- 
izers are used in the paint in- 
dustry where ultrafine pigments 
with close particle size range are 


341 Portland Avenue 


PULVERIZER 
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vital; by major cocoa powder, sugar, spice and 
pharmaceutical manufacturers; for emulsifier 
gums, resin, plastic and seaweed extract pow- 
ders—wherever unexcelled quality grinding 
is required. Offered in 6 sizes ranging from 
71% to 125 HP with grinding chambers 12’ 
to 28” in diameter. 


FREE TEST GRIND OF YOUR PRODUCT 


in our test lab! Tell us your milling requirement— 
fineness, uniformity, increased output, lower cost 
—send us a sample of the stock you want to pulver- 
ize, state fineness and capacity desired. You'll re- 
ceive back your processed product plus our En- 
gineering Test Report—there’s no obligation. 


Send for literature on 
Schutz-O’ Neill Pulverizers 








@ Minneapolis 15, Minnesota 


When inquiring check 5737 opposite last page 





$ 2,150] 9 tons 
4,150/14 tons 
4,950|20 tons 


2 tons 


5 tons 
7 tons 


Used by leading food processing firms: 
Swift & Co., National Dairy, Pillsbury Mills, 
Rockingham Produce Co., Watson Sea Foods 


WINNING CHIPS! 


Thick Ice Chips... 
for packing 


V Slush Ice... 
for chilling 


Cake Ice... 
for storing 


FOR ALL FOOD PROCESSING 
NEEDS FROM A SINGLE 


NINE MODELS TO CHOOSE 
2-50 TONS OF ICE DAILY 


6,450|25 tons 
7,350135 tons 
9,350|48 tons 








get 
more 
infor- 
mation 


Kent Ice Chip Maker on 
products— 


use the 


Reader 
Service 
slip 


ASK ABOUT OUR SPECIAL LEASE- ° 


PURCHASE PLAN .. . ICE FOR AS 
LITTLE AS $1.50 PER TON! 


WRITE ..WIRE..CALL.. 


++ Equipment designed for SERVICE... 
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When inquiring check 5738 opposite last page 


2244 So. Michigan Ave. 
CHICAGO 16, ILLINOIS 
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the 
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cover 


Telephone 
DAnube 6-6434 
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new literature 


Applying 3-coat system protects 
surfaces of food plant walls, 
floors, equipment 


Multiple-coat protective system has been devel- 
oped for breweries, creameries, and other food 
plants where present coatings have poor adhesion 
to surfaces of walls, floors, or equipment because 
of exposure to the action of acids, alkalis, and 
certain fumes. 

Four-page circular details each coating: (1) wash 
primer for assuring positive bond to unpainted 
metal or concrete, (2) new “intermediate” primer 
to overcome poor adhesion of finish coating, par- 
ticularly when surface covered is chemically at 
variance with vinyl resins in coating, and (3) 
finish paint of high-solids corrosion-resistant 
enamel. 

Cir A-450, “‘Acanal’”’, is available from The Gar- 
5, Ohio. When inquiring specify 5739 on the con- 
venient Reader Service slip which is located oppo- 
site last page. 


Kit designed for quick conversion 
of lift trucks to LP gas 


A preassembled kit for converting all makes of 
industrial lift trucks to LP gas operation in three 
ot four hours is described in 4-page bulletin. Prin- 
cipal components are pictured and listed. In addi- 
tion, there is a tabulation of operating and main- 
tenance advantages and resultant savings. Kit 
comes complete with fuel cylinder bracket, and 
toggle and strap to hold cylinder in position. 


“Carburetion Equipment for Industrial Trucks’ is 
issued by Industrial Gastruck Inc., Dept. FP, 2019 
Dempster St., Evanston, Ill. When inquiring speci- 
fy 5740 on the convenient Reader Service slip which 
is located opposite last page. 


Inexpensive booklet, available 
for public distribution, 
explains meat, food laws 


Illustrated, 20-page booklet explains in simple, 
non-technical terms how food, drug, and meat 
inspection laws protect food purchasers. It has 
been prepared so that food and allied companies 
Can imprint quantities of booklet with their own 
Names and distribute to customers, dealers, and 
others, 


Sample copy of “You ... and Your Foods, Drugs 
and Cosmetics” as well as quantity price list is 
available from 50th Anniversary Information Of- 
- Suite 505-FP, 1145-19th St., Washington 6, 
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Fast, economical, and satisfactory fabrication of 
stainless tubing for the myriad original equipment 
and replacement needs of the food industry calls 
for a close watch between its working properties 
and the production methods required to work 
the tubing to specific job requirements. It is well to 
bear in mind that the large number of available 
stainless analyses vary widely in their hot and cold 
working properties, as well as in their chemical and 
physical characteristics. Matching the workability 
of both seamless and welded stainless grades to 
spinning, swaging, expanding, upsetting, bending, 
forming, and other fabricating methods is a specialty 
at B&W. 


Whenever you have a question concerning stainless 
tubing fabrication—for mechanical or pressure ap- 
plications—you can count on Mr. Tubes, your local 
B&W Tube Representative, to come up with a sound, 
practical answer. The incomparable technical service 
he represents has saved production time, money, 
and materials for many a fabricator of stainless 
tubing. The Babcock & Wilcox Company, Tubular 
Products Division, Beaver Falls, Pa. 


Always a handy reference on ordinary fabricating 
techniques is Bulletin 1. Send for your copy. 


Seamless and welded.tubular products, seamless welding fittings and flanges—in carbon, alloy and stainless steels 


When inquiring check 5741 opposite last page 






BaW Seamless or Welded 
STAINLESS TUBULAR PRODUCTS 


Pressure Tubing 

Mechanical Tubing 
Dairy & Other Sanitary Tubing 

Condenser Tubes 

Heat Exchanger Tubes 
Pipe 

Ina Complete Range of Sizes in Round, Square, 
Rectangular or Special Shapes. 


SEE Siena 


TA-6068(M) 
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METERS & 
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control 
ee and quality from 
storage or 
through 
meter-printed tickets 
for accounting of liq- 


uids handled. 






inven 


tank car 
plant with 


a Se 
PACKAGERS 


. automatically 
control delivery and 
packaging of plant. 
process or end-prod 
uct liquids faster at 
lowest cost with 


PROPORTIONERS 
& BLENDERS 


. . eliminate costly 
ee with closed 
compounding 
of liquid components. 
Accuracy yields uni- 
controlled 


system 


form, 


product. Sea TLS 








« WRITE FOR CATALOGS 


. « all equipment available on lease 
or purchase payment program. 


REGIONAL OFFICES: 
CHICAGO ease 
Roe Me Uldi8 3) 


BOWSER, INC., 1304 E. Creighton, Fort Wayne, Ind. 


ATLANTA BOSTON 
DALLAS KANSAS CITY 


NEW YORK 





When inquiring check 5742 opposite last page 





The Associated Grocers lately pur- 
chased three Frick ‘‘ECLIPSE’’ com- 
pressors to cool a freezer room (100 
by 75 by 18 ft. high) to 10 degrees 
below zero, and a cooler room (100 
by 25 by 14 ft. high) to 40 degrees. 
The system, completely automatic, 
was installed by Smith-Williams En- 
gineering Co., Frick Distributors in 
Kansas City, Mo. Charles E. Keyser, 
Architect; Collins Construction Co., 
General Contractors. 

For better air conditioning, refrig- 
erating, ice making, or quick freezing, 


look to 
-O, 


One of the cold rooms, held at 40° 






| Fa Ca eee 


WAYNESHORO PENNA 


Three Frick ECLIPSE compressors and 
auxiliaries at the Warehouse 


When inquiring check 5743 opposite last page 
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new literature 


Replace seat rings without 
removing gate valve 
from line 


Series of photos in multi-color, 
4-page brochure illustrates 
how seat rings are replaced 
without removing valve body 
from pipeline. These rings are 
used in a newly designed 
bronze gate valve. With only 
a screw driver, rings can be re- 
placed in 7 to 10 min under 
normal conditions. 


“No Other Valve in the 
World Looks Like This When 
You Remove the Bonnet’ is 
issued by The Fairbanks Co., 
Dept. FP, 393 Lafayette St., 
New York 3, N.Y. When in- 
quiting specify 5744 on form 
opposite last page. 


Electric temp controller 
accurate to + 1/,°F 


Bulletin describes electric indi- 
cating temperature controller, 
using simplified operational 
sketch. Application in se- 
quence control combinations 
such as step-heating, heating 
and cooling, wide differential 
control, etc. is described. Easy- 
to-use unit ee accuracy 
to within 1/,°F, 


Bul 1025B is available from 
Sarco Co., Inc., Dept. FP, Em- 
pire State Bldg., New York 1, 
N.Y. When inquiring specify 
5745 on form opp. last page. 


Lists over 7300 reagents 


Catalog lists over 7300 labora- 
tory chemicals in its 370 pages, 
ranging from technical grades 
to spectroscopically pure sol- 
vents. Catalog also serves as 
reference book—structural for- 
mulas, formula weights, melting 
and boiling points, color-index 
numbers are included. 


Cat 120-C is issued by Fisher 
Scientific Co., Dept. FP, 346 
Forbes St., Pittsburgh 19, Pa. 
Specify 5746 opposite last page. 











| 


eal ALL Ta 
fox SMALL PAPER BAGS 


NION SPECIAL’S Style 
60000 D bag closing mach- 
ine, producing the exclusive Dubl.- 
Tape closure, is designed to -_— 
. cut costs... and 


packaging . 
improve appearance. 


e FAST—Speed to match output of 
standard filling and weighing 


equipment. 


e@ NEAT—Produces an eye-pleasing, 
sales-stimulating package with 
high merchandising value. 


e ECONOMICAL— Operating cost 
per bag is at a minimum ... 
uses inexpensive cotton thread 


and paper tape. 


e VERSATILE—Adjustable for a 
wide range of bag sizes, short 


or long runs. 


Write for BULLETIN No. 100 


to get the complete 
machine . 


432 N. Franklin Street 


.and how it can do a 
better closing job for you. 


facts on this 


> MACHINE 
COMPANY 
Chicago 10, Hlinois 


When inquiring check 5747 opposite last page 


FILPACO 
TANKS 





FREE 


ILLUSTRATED 
LITERATURE 


The FILTER PAPER CO. 





Stainless steel storage 
and mixing tanks of dis- 
tinction by thoroughly 
experienced craftsmen. 
QUALITY 
SERVICE 
PRICE 
Other Filpaco products: 
@ filtering materials 
@ fillers 
@ filters 
@ stainless steel small- 
ware 
fittings, tubings 
pumps 
conveyers 
Send for our complete- 
ly illustrated literature 
- .- or, if you have a 
problem involving filter 
equipment and mate- 
rial, let us work with 
you. 


FILPACO INDUSTRIES 





When inquiring check 5748 opposite last page 
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new literature 





Here’s data on feather meal drying, 
solvent extraction, grain expansion 






Three developinents of special interest in their re- 
spective fields are described in 4-page folder. First 
of these is a direct solvent extraction process with 
universal application. It is especially designed for 
low density, finely divided materials not suitable for 
processing in either the vertical column or basket- 
type extractor. 


Flow sheet is shown, and results on cottonseed, 
hominy feed, corn germ, and rice bran are given. 
Section of expeller grain expander tells how corn 
and wheat are expanded into highly digestible animal 
or human feed. Last page of folder describes tube 
dryers which dry feathers that have previously been 
cooked to a meal-like condition until they are light 
brown or gray in color. 


Bul No. 1055 is issued by The V. D. Anderson Co., 
Dept. FP, 1935 W. 96th St., Cleveland 2, Ohio. 
When inquiring specify 5749 on form opp. last page. 





ANY Iron, manganese removal from water 


discussed in technical reprint 


Details and engineering layouts of seven different 
types of iron removal systems are presented in 
eight-page technical reprint. Several case histories 
are also included in which problems are analyzed 
and results presented. Flow sheets of these plants 
are also included. 


Tech Reprint T-144 is issued by Graver Water 
Conditioning Co., Div., of Graver Tank & Mfg. 
Co., Inc., Dept. FP, 216 W. 14th St., New York 
11, N. Y. When inquiring specify 5750 on form 
opposite last page. 





now we'll 


“That's a great sales campaign, A. J... . 
put the chemists to work developing the product." 





oe 
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uniformly Te 


fine flavor 


Discover “The Secret of Good Taste’’—Try Great Western's 






Don’t give normal seasonal or regional variations 
in flavor a second thought when you use MSG (pure mono 
sodium glutamate) in food processing and preparation. 





MSG controls the over-all flavor features of quality 
protein foods. By blending and strengthening their naturally 
fresh taste MSG can create a uniform flavor identity the 
consumer recognizes. It is economical and easy to use. 


Always rely on Great. Western MSG to accentuate 
'— and-maintain the fine fresh flavor characteristics of your 
product. Insure uniform flavor-quality to develop 


dependable customer brand preference. 







GREAT WESTERN 


MSG 


SR mm TTT 
WaT LS 


in: vegetables, meats, canned soups, 
poultry, seafood, sauces, gravies, 
seasonings, and frozen foods. 


A Product of 
AMERICAN AGRICULTURE 


We invite inquiries from current and 
prospective users of MSG 


THE GREAT WESTERN SUGAR COMPANY 


Denver, Colorado 
When inquiring check 5753 opposite last page 
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“Insects can’t escape SUPER MIST-O-RIZER’s fog or spray!” 


No remote crack or crevice is inaccessible. 


W 7 est’s portable SUPER MIST-O-RIZER goes 
everywhere! It either fogs or sprays VAPOSECTOR, 


WEST’s highly concentrated insecticide. Coverage 





is amazing. 








In fogging, one three gallon filling with vAposecror 
controls: 

— flying insects in 400,000 cu. ft. of space. 

— crawling insects in 200,000 cu. ft. of space. 














N’ waste! WEST’s SUPER MIST-O-RIZER atomizes 
VAPOSECTOR into uniform 8 micron-sized particles. 
Creates a “dry mist” that doesn’t wet or condense 


on surfaces. 


And in contact spraying, 12 feet of air hose attached to the 
hand sprayer provide easy access to hard-to-reach areas. 


et a WEST Specialist demonstrate the insect killing 
i power of SUPER MIST-O-RIZER and VAPOSECTOR 
which is safe to use as directed around foodstuffs. Or ask 
about our complete program of insect control, including 
everything from tailormade permanent installations to 
small hand operated units. Just write, or call 


your local WEST office. 


OLDEST AND LARGEST COMPANY 
; OF ITS KIND IN THE WORLD 


, | EPA 


FREE BOOKLET 


Use your business letterhead to request 
our 32-page booklet, 
“Industrial Insect Control."' 


WEST DISINFECTING COMPANY 
Dept. 9, 42-16 West St. 
Long Island City 1, N. Y. 








F2S OPK OY 





ana MN MN i NY 









Branches in Principal Cities ° In Canada: 5621-23 Casgrain Avenue, Montreal 






When inquiring check 5754 opposite last page 
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sanitation and 
maintenance 


Separators are located on 
floor below bottle washers 
(on platform above collec- 
tion tank). Six-inch inlet 
port allows fast emptying 
and refilling of washer 
compartments 









Caustic, formerly wasted, 
reclaimed for bottle washing 


Miller Brewing Co. establishes reclamation system 


with vibrating screen separators, reheating system 


Problem: Caustic solution used in the 
bottle washing operation at Miller Brew- 
ing Co., Milwaukee, was formerly dis- 
carded at frequent intervals. Caustic was 
only partially exhausted — but labels 
which it removed, plus glass from break- 
age, would clog up sewer lines and cause 
maintenance expense. 


Emptying storage compartments in the 
bottle washers had to be fast, with means 
for quick refilling so that soaking would 
not be cut appreciably. 


Solution: A caustic reclamation system, 
built around 48” diameter vibrating sepa- 


rators, was assembled with a collection 
reservoir to receive the solution directly 
from the washer tank being emptied. 
From the collection tank, a centrifugal 
trash pump conveys the liquid-solids mix- 
ture to the separator. As collection tank 
nears filling, the bladeless impeller trash 
pump is started, pumping the caustic- 
debris mixture into the top screen of the 
separator. 


Separator has two screens — a coarse- and 
fine-mesh stainless steel cloth. Rate of flow 
through the separator depends on the 
amount of solids normally found in mixture. 


FOOD PROCESSING 
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A variable-speed drive on the pump permits proper 
flow for established average conditions. 


First inrush of caustic into the separator flushes 
out any debris left on screens from previous screen- 
ing. Vibration action of screens conducts debris to 
outer edge of screen, where it enters trough to a 
waste container below. 


Results: | The fine screen of the vibrating sepa- 


(Continued on next page) 





Centrifugal trash pumps handle caustic solution, to- 
gether with labels, glass, and other solids 
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This Crane valve at Imperial Sugar 
has a sweet performance record 


Six years of trouble-free performance are be- 
hind this Crane valve. It’s a No. 353 12-inch 
iron body angle pattern. 

Since 1949, this valve has been on 10 to 15 
psi. steam service at 350° F., in the Imperial 
Sugar Co. refinery at Sugar Land, Texas— 
with no leakage, no service repairs, no main- 
tenance of any kind. The valve is operated 2 
or 3 times a week. Today, closure is just as 
tight and sure, and operation as easy and 
smooth, as the day it was installed. 

Actually, this is only’an average perform- 
ance record for Crane valves on steam serv- 


ice. Every dimension, every design feature 
built into these rugged valves is precision- 
engineered for years and years of trouble- 
free operation. 


It’s just good sense not to take chances in 
selecting valves for steam service. Specify 
Crane and make sure you’re getting the best 
valves made—backed by the world’s great- 
est experience in the valve field, with the 
broadest line of all to choose from and the 
finest materials available today. Get full in- 
formation from your local Crane Represent- 
ative, or write to the address below. 


C RAN E VALVES & FITTINGS 


PIPE © KITCHENS © PLUMBING ¢ HEATING 


Since 1855— Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 


When inquiring check 5755 opposite last page 


7 


ee ee 
































LPT OTE LEER, CLG SABE AGE EE Rags gnee SRR 


a 


Here’s why 
so many @ 


tae toe 
' 
208 », 4m 5. wns ocants ‘ 
"9S. pores ment 


packers like 


Ouakite * , eile 
General Cleaner 


Enthusiastic reports keep coming in from food packers 
everywhere about the many uses of Oakite General Cleaner 
in plant-wide sanitation. Users are impressed with its 
powerful cleaning action, its water-softening ability and 
free-rinsing qualities ... and delighted by its amazing 
economy. Here are a few typical comments. 


CATSUP BOTTLER “We always had to scrape 
carbon from the copper coils in our 2300 gal. kettles. 
We don’t scrape at all with Oakite General Cleaner. 
Tried it in our filler lines, too, and never saw them 
so clean.” 


VEGETABLE CANNER «(Couldn't get grease off 
our bean canning lines without hurting the paint 
until we used Oakite General Cleaner.” 


DAIRY “Took your man at his word. Used 3 lbs. 
Oakite General Cleaner where we used to use 20 
lbs. of another material. Worked fine.” 


MEAT PACKER “We clean aluminum sausage 
sticks in a rotary washer. Oakite General Cleaner is 
doing a perfect job... easy on the hands, too.” 


EGG PRODUCTS «That Oakite General Cleaner 
stuff sure goes to work on eggy smears... even 
softens up eggstone so it can be brushed off.” 


Oakite General Cleaner is making such a big hit with food 
packers because no industry puts more stress on fast, 
easy, economical sanitation. Ask your Oakite Technical 
Service Representative to demonstrate this versatile 
product in your plant. Or write to Oakite Products, Inc., 
26G Rector Street, New York 6, N. Y. 


coun naten: x alain 
SY 


Technical Service Representatives in Principal Cities of U. S$. and Canada 


When inquiring check 5756 opposite last page 








sanitation & maintenance 


Caustié Reclamation System 
(Continued from preceding page) 


rator permits reuse of the reclaimed caustic with- 
out resorting to settling or other treatment. Reclama- 
tion installation has paid for itself in a short time 
by allowing reuse of solutions formerly discharged 
to sewer. 


Entire compartment of a bottle washer is complete- 
ly refilled, six minutes after the big, 6” discharge 
valve is opened. After passing through the sepa- 
rator, the clean effluent is discharged into a sec- 
ond compartment in the reclamation system. Here 
the caustic is returned to desired strength by addi- 
tion of new alkali. This tank is equipped with 
heating coils, so that newly revived solution is 
returned to washers ready for use. 


(Sweco vibrating screen separator Model C-2D8 is 
product of Southwestern Engineering Co., Dept. 
FP, 4800 Santa Fe Ave., Los Angeles 58, Calif. 

. or for more information about manufacturer’s 
product, reader may simply check 5757 on form 
which is located opposite last page.) 


(Bladeless impeller centrifugal pump is product 
of Fairbanks-Morse & Co., Dept. FP, 600 S. Michi- 
gan Ave., Chicago 5, Ill... . or for more infor- 
mation reader may simply check 5758 on the con; 
venient Reader Service slip opposite last page.) 


Uses regular adhesives to cement 
Tefion sheets, tape to equipment 


Teflon sheets and tape are being specially treated 
on one or both sides to allow cementing to food 
processing equipment with commercially available 
adhesives. They can be attached to steel, aluminum, 
wood, plastics, cardboard, or rubber, thus reducing 
wear, friction, and corrosive conditions between 
product and equipment. 

(™>ndized Kelon-T Sheets and Tape are made by 
Shamban Engineering Co., Dept. Sales-FP, 11617 
W. Jefferson Blvd., Culver City, Calif. . . . or for 
more information reader may simply check 5759 
on the convenient Reader Service slip which is 
located opposite last page.) 


Why the “distinctive” size of FOOD 
PROCESSING? 


Why its “different” editorial treatment? 


Why no subscription charge? 


explanatory letter from the Editors 
on page 6. 
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alohabetica 


index 
on 
page 96 


..- for alphabetical index 
of all processes, 
materials, services, 

and equipment 
discussed in this issue’s 
editorial columns 

and advertisements, 
turn to page 96. 
“Quick-locator” starting 
on that page 

was a feature in 

FOOD PROCESSING 
years ago. 

It means extra work 

for the Editors, 

but it helps you, 

the reader, 

in finding 

what you want 


...ina hurry! 
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NEW “TROPOXY” HAS 
NEW DEGREE OF 
CHEMICAL CORROSION 
RESISTANCE 


Multiple Coats are Applied within 
Hours for Correct Film Thickness 


Tropical’s new “‘Tropoxy”’ enamel provides far superior, 
longer lasting exterior surface protection from corrosive 
chemicals. On metal, wood, concrete, plaster, brick, cement 
and cinder block it outlasts regular industrial paints many 
times. Color-fast. No days of delay between coats. A 5-mil 
film is built up within a few hours. Use ‘“‘Tropoxy”’ coatings 
wherever corrosive fumes or liquids disintegrate exterior 


finishes. 


FREE! Your letterhead request brings our bulletin on 
“Tropoxy” Primers and Finish Coats. Write today! 


TROPICAL Paint company 


1130-1242 W. 70th, Cleveland 2, O. 
HEAVY-DUTY MAINTENANCE PAINTS SINCE 1883 © SUBSIDIARY OF PARKER RUST PROOF COMPANY 





When inquiring check 5761 opposite last page 





‘Kerodex” Passes the Acid Test 


60 second test proves hydrochloric acid does not dam- 
age “Kerodex” protected hands while zinc disintegrates 


“Kerodex” provides really effective protection against 
the many skin irritants encountered in industry. It 
spreads on like a cream but acts like a glove that is in- 
visible yet strong and as elastic as the skin itself. Does 
not smear. Does not affect materials handled. Write for 
full information on “Kerodex”@ barrier creams to 
Ayerst Laboratories, 22 East 40th Street, New York 
16, N. Y. 5552 


When inquiring check 5762 opposite last page 
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maintenance 


Adhesive selector 
chart offered 


Chart, 14” x 22’, presents com- 
pany’s recommendations for ad- 
hesives to use in bonding both 
similar and dissimilar materials. 
Relative strength of ultimate 
bond, method of application, 
and type of bonding technique 
to be used for 24 separate ma- 
terials are given. Classification 
of materials to be bonded in- 
cludes rubber, paper, glass, and 
cotton. 


“Adhesive Selector Chart’ is 
available from Daubert Chemi- 
cal Company, Dept. FP, 333 
N. Michigan Ave., Chicago 1, 
Ill. Specify 5763 opp. last page. 


Builds clean-up pump 
on 3-caster dolly 


Mobile clean-up pump is 
mounted on 3-caster dolly and 
properly balanced for easy 
movement within plant. It is 
equipped with 60 cycle, 3450 
rpm, totally enclosed motor, 
available in 1/4, 1, 2, 3, 5, 7, 
or 10 hp. 

Cat sheet No. A101P, contain- 
ing full specifications, is jis- 
sued by G & H_ Products 
Corp., Dept. FP, 2409 52nd 
St., Kenosha, Wis. Specify 5764 
opposite last page. 


eee ew we eee eww wee w mer we we eee 








"TEM, TEM, TEH,... Fi4 GL Al Louis 
FASTEVC ‘snr HERE (VOW T7O 
SEE THOSE HANOS, HOOVER” 


| 

| 

| 

~— we eee ew ee ee ee eee 
| 





~ Why a V-Belt 
with CONCAVE SIDES 
wears longer 








ED 






THE CONCAVE SIDE 
\\ U.S.PAT.NO.1813698 


It is easy to demonstrate to yourself why the 
concave sides (Fig. 1) of the Gates belt greatly 
lengthen belt life. 

Simply bend a Gates belt and feel the sides. 


Notice how these precisely engineered concave sides © 


fill out on the bend and become straight. Thus a Gates 
belt grips the sheave groove evenly (Fig. 1-A) and 


wear is distributed uniformly across each side of the. 


belt. That means longer belt life; lower costs. 

Make the same test with a straight-sided belt 
(Fig. 2) and see what happens. The sides bulge out 
on the bend (Fig. 2-A) concentrating the wear at 
points shown by arrows. 

To assure longer wear and keep belt costs hee 
specify the V-belt with Concave sides—Gates Vulco 
Rope... readily available from nearby distributor 
stocks. The Gates Rubber Company, Denver, Colo- 


rado— World’s Largest Maker of V-Belts. 


There are Gates Engineering Offices and Distributor 


Stocks in all industrial centers of the United States and 


Canada, and in 70 other countries throughout the world. 


Gates 


TPA 90 


Yur 
ROPE 





Drives 


When inquiring check 5765 opposite last page 
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GREASE Si 
PROBLEMS with a 


series “J H”’ 





GREASE INTERCEPTOR 





Why allow grease to cause you trouble and ex- 
pense? The Josam Series ‘‘JH'’ Grease Interceptor 
intercepts over 95% of the grease in waste water 
“tat the turn of a valve’’ and draws off the inter- 
cepted grease to a storage container. There's no 
cover to remove — no mess — no inconvenience 
— no odor — no clogged drain lines. 


Meat packing and food processing plants every- 
where are turning their waste grease into a steady 
profit since it is relatively free from impurities when 
removed from a Josam Series ‘‘JH” Interceptor. 


Don't risk citations by your local health authorities 
for violation of ordinances forbidding the disposal 
of hazardous wastes . . . don't take chances on 
production ‘‘stop-ups’’ because of grease. Get all 
the answers to your grease problems by sending 
coupon today for free copy of Manual ‘‘W"’. 


JOSAM MANUFACTURING COMPANY 


General Offices and Manufacturing Division 
MICHIGAN CITY, INDIANA 
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JOSAM MANUFACTURING COMPANY 
Dept. FP, Michigan City, Indiana 


Please send Manual ‘‘W" ey 
BI ions s-LassnancusochatensssansvsGieaceinameanse siethssisensaaycehsenssBieny iemmeeebCesvbesiis 
RMS kos as Ai cs iin dicon cans vcRRdip bed Matas Ara cés'nh Kata aptacsassd siteseapnsdes d¥bbssese 
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Chlorinator with V-notch orifice . . . 
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Uses: Operating on principle of V-notch vari- 
able-orifice control, chlorinators maintain — set 
feed rate within 4% in calibrated range. 


Features: Two series are available, both cover- 
ing feed range from 25 to 2000 Ib/24 hr. Wide- 
range Series A-712 gives direct-reading dial indi- 
cation of feed rate with required accuracy over a 
20-1 range for a given orifice. Series A-711 pro- 
vides rotameter for feed rate indication, giving 
accuracy over 10-1 range for a given rotameter. 


These chlorinators are built of corrosion-resistant 
materials throughout, and give protection against 
chlorine leakage by vacuum principle of operation. 
Description: Ori- 
fice is formed by a 
cylindrical, V-notched 
plug positioned inside 
a precisely fitted ring 
(see diagram). Ori- 
fice area—and_ thus 
chlorine feed rate—is 
varied by positioning 
the plug backward 
and forward inside 
the fixed ring while 
maintaining a  con- 
stant differential across 
the orifice. Rate of feed 
adjuster is operated 
manually, but  auto- 
matic positioning 
equipment is available. 
In operation, chlorine 
gas is metered under a 
vacuum. Proper vacu- 
um ahead of the orifice 
is maintained by a 
chlorine gas pressure regulating valve. After leaving 
orifice, the gas passes through a vacuum differential 
valve, which maintains a constant differential across 
the V-notch, and then to the injector. 

(Series A-711 and A-712 V-Notch Chlorinators are 
manufactured by Wallace & Tiernan Inc., Dept. FP, 
25 Main St., Belleville 9, N. J... . or for more 
information check 5767 on form opposite last page.) 





Series A-712 chlorinator 











Reduce Your Yearly Brush Costs 


SPARTA NYLON BRUSHES 
WITH INDESTRUCTIBLE WHITE BLOCks 





Be Will Outwear 
Ordinary 
Fiber Brushes 


UP TO 


20 


TIMES 


NO. 45 “HERCULES” WHITE NYLON CLEAN-UP BRUSH 


For Vats, Kettles, 
Fillers, Conveyors, 
Tables, Shutes, Bins 


General 
Equipment 
Cleaning 





No. 358 PB ‘‘BULKER’ WHITE NYLON 
Handle included with choice of length 


IMPROVED SANITATION AT LESS COST 


Write for literature and prices 


SPARTA BRUSH CO. INC. 


SPARTA, WISCONSIN 





When inquiring check 5768 — last * 













PORTABLE 
HAT and COAT RACKS | 


These multi-purpose 
wardrobe racks go 
wherever needed, or 
store away like folding 
chairs when not in use. 
They come in 3 ft. or 
4 ft. lengths, have two 
hat shelves and 1 or 2 
full length, hanger bars 
for coat hangers or 
coat hooks. (Two-sided 
hooks snap over and 
straddle the bar, see 
detail below). Standard 
units come on glides: 


stand rigidly under a a 
full load. Special caster bases 
are available for wheeling 
racks about-loaded or empty. 


Set up in a minute without nuts, bolts or tools 


Stored or carried about™ 
*knocked-down”’, a Checker- 

ette can be set up av 

in a minute. ..can be assem 

bled with hanger bar shelf in 
SS a normal adult height, “low” 
| position for children of 
“high” position for long 


robes, garment bags, etc. 4 
Bl (ii (No. S-4CT) Checkerette 
“and 2 hanger bars have 
Write for Catalog CT-470 double capacity. 


Al (illustrated) holds 24 coats 
VOGEL-PETERSON (aon 1121] W 37th Street + Chicago %, II! 


7c hangers, 32 on hooks. 3 
I] units proportional. Dou! 
hy faced units with wider shelves 






When inquiring check 5769 opposite last page 
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Cathodic protection system 
stops corrosion of beer 
pasteurizing equipment 


Problem: Cause of tank destruction on Vortex 
beer pasteurizing equipment at the Oertel Brewing 
CO. Louisville, Ky., was galvanic in nature, with 
the effects most pronounced in tanks that collected 
hot water. Bottles of beer in pasteurizer are ex- 
posed to increasingly hotter water sprays until 
pasteurizing temperatures have been reached, after 
which cooler sprays lower the temperature of the 
beer to normal. It was also indicated that a varying 
quantity of beer, introduced into the water from 
broken bottles, seemed to have an accelerating 
effect on the corrosion. 


will Ce 





No. | pasteurizer at Oertel Brewing Co. 


Solution: After a thorough study, a cathodic 
protection system was placed in service on No. 1 
pasteurizer in May 1954. System employs a four- 
circuit rectifier and aluminum electrodes. 


Tank baffles and steam heating pipes, together 
with the compact design of the pasteurizer, made 
it difficult to use potential readings as an evalua- 
tion guide to determine the amount of protection 
tequired. For this reason, new clean steel plates 
were tack-welded to the inside of the tank bottom. 
With these test plates for a guide, adjustments 
were made in both current flow and electrode lo- 
cation until all evidence of damage to the test 
plates by corrosion had been halted. Imposed elec- 
trical current was then reduced to a practical mini- 
mum for maximum operating economy. 


Results: Cathodic protection system has proved 
to be permanent and efficient in eliminating cor- 
tosion. In January 1955, a similar system was 
placed in service on No. 2 pasteurizer. While it is 
necessary to replace electrodes about once a year, 
this is accomplished during routine shut-downs. 


(For more information on cathodic protection con- 
tact The Harco Corp., Dept. FP, 16918 Broad- 
way, Cleveland 28, Ohio . . . or check 5770 on 
form opposite last page.) 
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Mustard Mill Changes to MOYNO Pumps ‘to 


| Brand Mustard, illustrates the outstanding 
| performance of the Moyno Pump. They 





| steel to assure trouble-free service and long 
| pump life. 























Moynos pump mustard to the filling line at Ploch- 
man & Harrison, Chicago and Jersey City. The 
Moyno can carry liquids, pastes, solids in sus- 
pension, abrasive-laden slurries—almost any- 
thing that will go through pipe—with positive, 
non-pulsating pressure. 


‘ 
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Get Positive Displacement, Longer Pump Life - 


Features of the MOYNO that.may 
solve YOUR pumping problem 


Gentle: no churning; won't break up 


semi-solids ... won't aerate liquids. 
May be used for metering. 


A Moyno Pump installation at Plochman 
& Harrison, makers of the famous Premium 









have been pumping mustard to a filling 
line with the Moyno for over two years 
without a single replacement of parts. They 
are replacing other pumps with Moynos. 


The mustard is pumped as a semi-solid. 
In addition, it has both an acid and an 
abrasive content which causes other pumps 
to wear out in a few months. Moynos 
handle a wide variety of products that are 
not pumpable with other types of pumps. 
These include potato salad, chow mein, 
fruit, acid, alkalis, pastes, abrasive slurries, 
paints, tar, cement, plaster, many others. 


The Moyno has a unique rotor and stator 
arrangement which forms sealed progress- 
ing cavities that move the material, provid- 
ing positive displacement. For this mustard 
handling job parts were made of stainless 







Reversible: 


pumps with equal efficiency 
in either direction. 


Positive Displacement: 


Moynos are available to pull up toa 29” 4 
vacuum while discharging under pres- 

sure. Big Moynos deliver up to 500 ; 
g.p.m. Pressures to 600 p.s.i. plus are 
available. 


Trouble Free: 


self priming; won’t cavitate or vapor-lock. 
Just one moving part—no valves to stick, 
no pistons to gum up. Built for tough 
service. Easy to maintain. 


ROBBING e MYERS, ne. 


SPRINGFIELD, OHIO « BRANTFORD, ONTARIO 


Propellair Industrial 
Ventilating Equipment 


Rotor and stator are available 
in other alloys, or plastic compositions. 


Note the outstanding features of the 
Moyno shown at the right. Perhaps your 
pumping problems can be solved with the 
Moyno. Write us today! Ask for a free 
copy of Bulletin 39 7 p, It will give you 


complete facts! Large and Small 


Moyno Pumps 


Hoists and 
Cranes 


Household 
Fans 


Fractional and 
Integral HP Motors 





When inquiring check 5771 opposite last page 
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Solve 2 Big Problems 
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Veg Maintenance Division of 


Devoe & Raynolds Co., Inc 








When inquiring check 5772 opposite last page 








chrophilic bacteria were present in such 
large quantities in the wash water that 
chlorination had to be increased to the 
point where the chlorine taste was picked 


tangential fashion, coming in direct con- 
tact with 10 closely spaced high-intensity 
ultraviolet lamps. Since the water is dis- 
infected as it is used, there is no need 
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f 
| With One F Paint! 
. Ripening and washing vats for cottage cheese are kept spic and span at Prairie Farms. 
. i une amous ain ® Water sterilizer (above milk cans on wall at right) makes sanitation program easier 
t 
+ —& STOP CORROSION and 
a ° 
» 2 BOOST MORALE with... ' TF ; ie 
: : natic 
| TRUSCON SPEED REX! Licks water sterilization 
; . P Write for color card Rest 
At Speed Rex, which punniee years of pro- showing true * ° wed 
: tection against moisture, fumes, fungus and “Eye Comfort” colors, t h t 
other corrosive elements, does double duty WwW ! 0 Uu C 0 r r 0 $ } 0 n wate 
when used in any of the colors of Truscon’s Rest 
¥ “Eye Comfort Color Harmony” system. This tion. 
; is a scientific color system that boosts work- imm 
* ers’ morale by improving “seeing” conditions, : K 
t reducing fatigue, eliminating glare and sharp Bacteria in water supply forced expensive, ~—" 
: contrasts. imp’ 
; THIS SYSTEM WORKS! time-consuming pasteurization before use— yt 
: Eye Comfort Color Harmony is actually a then came ultraviolet sterilization that 
i very simple color system, based on the scien- adde 
‘+ tific fact that employees work better when ik 
Hy “seeing” conditions are favorable ... be- 
cause they become less fatigued. IT’S ALIVE! IT’S DEVRAN! “7 
$ FREE SURVEY Devran (Epoxy Resin) enables FRANK L. MLEYNEK, Manager up by the product. equé 
t “Speed Rex’ to bounce back ea 
¥ bbe can find a; whether your plant needs ones hard knocks as well as inedbraidagiusiiets Because this condition could not be tol- (Aq 
? color “treatment” by sending coupon below. from chemicals. Actually, a ball as reported by KARL ROBE, Associate Editor Geitad ‘ell wach water win cacesnel Aqu 
. There will be no obligation to you... of solid Devran has more ; 1 . Fy borious Los 
absolutely. bounce than a golf ball! and cooled—an expensive an aboriou We: 
; process. 
: Box 
, Problem: An unusual amount of trou- Solution: A sterilizing unit incorpo- ‘ata 
ble was being experienced at Prairie rating ultraviolet lamps was placed in 
i Farms Creamery, Olney, IIl., in maintain- operation on a trial basis. This stainless 
ing shelf life of cottage cheese. The diffi- steel unit is connected directly to the wa- 
. eg _ culty was finally traced to contaminated ter supply line. Water at the rate of 50 to 
wash water from city water lines. Psy- 70 gpm flows through the sterilizer in a NEXt 
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Ultraviolet sterilizer is located on wall — takes up no 
floor space, requires little attention 


for storage tanks, and no danger of recontami- 
nation. 


Results: As soon as the ultraviolet sterilizer 
was installed, bacterial counts were taken before 
water entered the sterilizer, and after treatment. 
Results showed success in licking the contamina- 
tion, and all other methods of sterilization were 
immediately discontinued. 


Keeping quality of the cottage cheese immediately 
improved to the point where it had a minimum 
shelf life of 15 days. Results were so gratifying 
that another ultraviolet sterilizer has since been 
added for treatment of the wash water for butter 
making. Cost of the treatment is low—the 10 
lamps draw a total of 500 watts. Maintenance is 
equally low since the unit has no moving parts. 


(Aquafine Electronic Sterilizer was developed by 
Aquafine Corp., Dept. FP, 1005 S. Santa Fe Ave., 
Los Angeles 21, Calif., and is being marketed by 
Westinghouse Electric Corp., Dept. FP, P. O. 
Box 2278, Pittsburgh 30, Pa. . . . or for more 
information check 5773 on form opposite last page. ) 


NEXT MONTH — 


At Converted Rice, Inc., Houston, a rotary 
dryer with a tapered shell is used to dry rice 
by blowing air through agitated product 
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BsMo, JEP .:..... 6 66-054 350 WSP 550F, 1000 WOG 
B-—No. 260P........... 300 WSP 550F, 600 WOG 
cae a See Oe ee 200 WSP 550F, 400 WOG 
B= Noe..S970; .osacins.+ 150 WSP 500F, 300 WOG 


E — ‘500 Brinell’’ Stainless Steel Plug Type Seat and Disc 


Walworth offers four lines of Bronze Globe Valves 
with stainless steel, plug-type seats and discs. Ad- 
vantages of these valves include: 


® Stainless Steel Plug-Type Seats and Discs, heat-treated 
to a minimum of 500 Brinell hardness reduces wire- 
drawing to a minimum. Seats and Discs are machined 
and fitted simultaneously, assuring perfect mating. 


* Deep Stuffing Boxes with Glands are fitted with rein- 
forced, molded packing. Valves can be repacked under 
pressure when fully opened. 








For Longer Bronze Valve Life... 


“500 BRINELL” PLUG-TYPE 
STAINLESS STEEL 
SEATS AND DISCS 


150 Ib. 200 Ib. 300 Ib. 350 Ib. 


© Oversize Stems, made of high tensile strength silicon- 
bronze, assure long life. 


* Rugged Body Hexes, are flat on top; do not inter- 
fere with wrench gripping body-to-bonnet union ring 
connection. 


¢ Bodies, made of Composition M bronze (ASTM 
B61), have ample wall thickness to provide high 
safety factor. 


° Patented Handwheels are air-cooled and designed 
with a “finger-fit grip.” Makes turning easy even 
when wearing greasy gloves. : 


© Identification Plates secured by lock-washer under 
stem nut, show Figure Number of valves and make 
re-ordering sure and easy. 


FOR COMPLETE INFORMATION, SEE YOUR WALWORTH DISTRIBUTOR OR WRITE FOR ILLUSTRATED CIRCULAR 


WALWORTH 


60 East 42nd Street, New York 17, New York 





SUBSIDIARIES: QUj[D Auoy STEEL PRODUCTS CO. CasBgus CONOFLOW CORPORATION 


SOUTHWEST FABRICATING & WELDING CO., INC. 


When inquiring check 5774 opposite last page 
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Supervoltage development and test area of General Electric X-Ray Department's irradiation laboratory 
in Milwaukee — a completely equipped building devoted to electron-beam technology. 


Electron-beam generators developed here 


may give your product new properties 


ITH supervoltage electron 

beam generators operating 
at high kilowatt output, General 
Electric invites you to participate 
in exploring the challenging po- 
tentials for your products. 

What have others done with 
high-energy irradiation? Beams 
are lethal to microorganisms — 
sterilize drugs . . . preserve foods. 
And they provide a powerful new 
cross-linking agent in chemistry. 


General Electric is definitely 
committed to provide you with 
the ultimate in electron-beam re- 
search and proved production 
equipment. With your coopera- 
tion, your products or materials 
can be test-irradiated in the G-E 
Milwaukee laboratory. Should 
these tests*show promise, equip- 
ment for use in your own plant 
can be purchased, or leased under 
the G-E Maxiservice® rental plan. 





HERE ARE FACTS on applications and 
equipment for electron-beam irradiation. 
Your local G-E x-ray representative has 
a copy for you. Or write X-Ray Depart- 
ment, General Electric Company, Milwau- 
kee 1, Wisconsin, for Pub. BC-74 


Progress /s Our Most /mportant Product 


GENERAL @@) ELECTRIC 


When inquiring check 5775 opposite last page 
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Quality 


_ Control 
and the laboratory 








Identifies metallic elements 


Inexpensive spectroscope qualitatively detects 
some 61 metals, many in concentrations as 
low as 0.05 mg/ml 


Some 61 metallic elements, in solid or solution 
form, can be identified qualitatively with spectro- 
scopic instrument. Thirty-nine of these can be 
detected in concentrations of 0.05 mg/ml or less. 
Instrument is reported to be faster, more specific, 
more convenient than other instruments of type. 


Sample is placed in beaker, either in test solution 
or dissolved in nitric acid. Two platinum electrodes 
are immersed in it, and low, controlled voltage 





Instrument detects 61 elements 


applied. Glow which emanates from surface of 
excitation electrode contains spectra of all metallic 
components, which are viewed through eyepiece 
of instrument. Each spectrum line stands out 
against black background below graduated scale, 
ranging from 4000 to 7500 A. Element causing 
particular line is identified by calibration chart. 
(Fisher-Todd Spectranal is product of Fisher Scien- 
tific Co., Dept. FP, 717 Forbes St., Pittsburgh 19, 
Pa. . . . or for more information check 5776 on 
form opposite last page.) 
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Innoculated test strips provide 
test of sterilizer effectiveness 


Simple, positive technique for determining effective- 
ness of sterilization equipment involves use of test 
strips containing dry bacterial spores of known 
population and established ranges of heat resistance. 


> dapendntele sod vote hivhegion inden tox determining 
the cMiiency oF rertistoon 


sameeren 





Double envelope has two test strips and one control 
strip, which is not sterilized but is cultured to check 
against accidental exposure of envelope 


Strips are put in sterilizer, equipment operated in 
standard fashion, and strips are then removed and 
returned to laboratory, where they are cultured. 
Strips are available with three different organisms. 


(Spordex test strips are produced by American Ster- 
ilizer Co., Dept. FP, Erie, Pa. . . . or for more in- 
formation check 5777 on form opposite last page.) 


Demineralized water produced 
by ion-exchange unit 


Small ion-exchange unit is attached to water tap, 
produces mineral-free water. Up to 100 gallons 
can be produced before ion-exchange material is 
exhausted; material is then easily replaced by user, 
as it is easily obtained nearly anywhere, need not 
by supplied by manufacturer. Unit is constructed 
of clear, break-resistant plastic. 


(Perma-Demon ion-exchange unit is produced by 
Enley Products, Inc., Dept. FP, 1236 Broadway, 
Brooklyn 2, N.Y. . . . ot for more information 
check 5778 on form opposite last page.) 


NEXT MONTH — 


‘With our existing packaging machines, we 
can maintain weight control we previously 
thought impossible,’ says Jewel Tea personnel 
of new weight calculator 
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Precision 
POCKET THERMOMETERS 
Dials 1” dia. — spike stem 5” long 
— 18-8 stainless steel construction 
— ranges as low as —40F to high 
as +500F — accuracy % of 1% of 
thermometer range. 





General Purpose 
THERMOMETERS 
Dials 2” dia. — 18-8 stainless steel 
construction — ranges as low as 
—100F to high as +1000F — ac- 
curacy 1% of range. 
Model 2282 — standard stem 
length 8” including hub. 
Model 2281 — stem lengths 212”- 
4” -6”-9” -12”-18”-24” including 
threads. 


Rugged... Accurate...Convenient 
for laboratory and equipment needs 


For laboratory needs, for production testing and inspection, 

for equipment mounting . . . wherever high sustained accuracy 

and quick response are essential . .. WESTON all-metal 
thermometers have been widely adopted because they are more 
convenient to use, and far more durable and economical. Cases and 
stems are of 18-8 stainless steel — standard stem length 8” — 2” 

to 24” length available on order — dials 134” dia. — ranges from 
low as —100F to high as + S5OOF. Require only 2” immersion 

in solids or liquids. Accuracy 2 of 1% of thermometer range. 
For the complete story, including data on all-metal thermometers 
for industrial use, write now for bulletin T-13. Weston Electrical 
Instrument Corporation, 614 Frelinghuysen Ave., Newark 5, N. J. 
A subsidiary of Daystrom, Incorporated. 


W E S TO N all-metal 


THERMOMETERS 


When inquiring check 5779 opposite last page 
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Win You Ned « Kettle Quick 


Hamilton Kettles 








Choice for 
New Howard Johnson 


Commissary ... 


all types ... and we believe that Hamilton kettles are the finest, most efficient 
me 200 gallon style CG Miz Cooker, three 300 gallon style SA kettles. 


The new Howard Johnson Food Commissary, Miami, Florida, selected Hamilton Kettles for fast cooking, sani- 
: tary design and stainless steel construction. 

Chef O. E. Rathfeldt likes the way Hamilton’s extra large kettle diameter gives fast cooking, increases 
production. He also says streamlined, sanitary design makes equipment easy to clean, saves valuable down 
time, and the stainless steel construction protects against corrosion, guarantees unusually long kettle life. 

i More and more food commissaries, meat packers, canners and other members of the food processing industry 
‘ are turning to Hamilton for fine kettles and prompt service. For information on the complete line of Hamilton 
Kettles, call Paul Hock, GRandview 1-4110 or write. 


HAMILTON COPPER & BRASS WORKS 


: Division of the Brighton Corporation 826 State Avenue Cincinnati 4, Ohio 


When inquiring check 5780 opposite last page 
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quality control 


Offer method for testing pickle brine 
for softening-type spoilage 


Government publication gives step-by-step directions 
for testing cucumber brines for softening-type spoil- 
age caused by pectinolytic and cellulolytic enzymes, 
Results of such tests should give early forecast as to 
possible salt-stock spoilage caused by softening. 
Tests may also be applied to genuine dills and over- 
night dills. 


“A Method for Testing Cucumber Salt-Stock Brine 
for Softening Activity” is available free of charge 
from Southern Regional Research Laboratories, 2100 
Robert E. Lee Blvd., New Orleans, La. 


Offer distillation apparatus 
with interchangeable parts 
to do any job 


Set up whatever distillation job you need, 
using stock parts, in matter of hours 


“Unitized” distillation apparatus was designed to 
eliminate expensive, custom-made set-ups for in- 
dividual distillations. It consists of complete as- 
sembly of interchangeable parts—for a given set- 
up, user buys only parts needed directly from stock 
and can assemble entire apparatus in a few hours. 


This entire distillation apparatus was assembed in four 
hours, with only a wrench and screwdriver as tools 


FOOD PROCESSING 
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quality control 


Assembly is built around column selected for indi- 
vidual case (three types stocked). Added to this 
are still head, still pot, heater, receiver, support rack, 
and electrica! controls. All are mounted on single 
lattice, large enough to accommodate three com- 
plete distillation assemblies. Adiabatic conditions in 
the column are insured by an electrically heated 
double-aluminum shield inside the column’s evacu- 
ated jacket. 


(Unitized Distillation Apparatus is product of 
Fisher Scientific Co., Dept. FP, 717 Forbes St., 
Pittsburgh 19, Pa. . . . or for more information 
check 5780A on the convenient Reader Service slip 
which is located opposite last page.) 


Meters check pH in every step 
of cracker baking process 


Key role played by pH meters in quality control in a 
major biscuit manufacturing company is fully detailed 
in an application data sheet. How the meters are used 
in maintaining quality in the 12 million crackers 
produced daily is described. Pictures and text trace 
the step-by-step use of the meters during the baking 
process from raw materials to the finished cracker. 


Data sheet No. G-59-F is issued by Beckman Instru- 
ments, Inc., Dept. FP, Fullerton, Calif. When in- 
quiring specify 5781 on form which is located oppo- 
site last page. 


Moisture determination equipment 
for solids, liquids 


Moisture determination equipment, including mois- 
ture indicators, drying ovens, desiccators, and such 
accessories as balances, sample pans, and drying 
dishes are described in illustrated 10-page catalog. 
A table lists representative materials tested on indi- 
cators, giving sample size, temperature, and drying 
time. 


Bul No. SL-1 is issued by Harry W. Dietert Co., 
Dept. FP, 9330 Roselawn Ave., Detroit 4, Mich. 
When inquiring specify 5782 on form opp. last page. 


Yes . 


FOOD PROCESSING 


is “different!” 


————— SS SSS SSS 
There are compelling reasons why! 


See letter from the Editors, page 6. 








FILTRATION ENGINEERING . 
—SCIENCE OR ART? 


The life of a Dicalite filtration engineer 
is complicated. He spends much of his 
time running tests so that he will be 
able to recommend to a plant or labo- 
ratory the optimum grade and dosage 
of filteraid to attain satisfactory clarity 
in their particular process liquor. Yet 
hardly ever can the process engineer of 
such a plant define the degree of clarity 
desired in terms of properties which 
can be precisely measured in a labora- 
tory. Further, the particulates removed 
by diatomaceous filteraids such as Dica- 
lite are usually of a complex nature, 
complicated chemically, and trouble- 
some because, as a general rule, their 
physical characteristics and particle 
size distribution are unknown. Conse- 
quently, when the filtration engineer 
begins his tests, he is working on the 
difficult problem of selecting the 
optimum filteraid without knowing 
exactly what he is trying to remove, or 
what precise degree of clarity is 
required. This explains why filtration 
engineering is commonly called an art. 
No mathematical equations for the pre- 
diction of clarity exist, despite many 
years of filteraid research—their formu- 
lation, in all probability, must await the 
development of improved tyndallo- 
meters and of stable clarity standards 
transferable from one laboratory to 
another. Filtration rates are another 
matter—Dicalite technicians have well 
established mathematical relationships 
for their prediction. 

Actually, filtration engineering is an 
empirical science. Only by actual filtra- 
tion tests can the selection be made of 
the proper grade of filteraid and the 
optimum dosage to obtain maximum 
throughput consistent with the desired 
clarity. Experience is an important 
factor in these tests, since familiarity 
with thousands of varied filtration sys- 
tems helps tremendously in charting 
the most direct course through the 
many ramifications and possible pro- 
cedures. Such experience is possessed 
in high degree by Dicalite service engi- 
neers and laboratory staff, among 
whom are nationally-recognized au- 
thorities on filtration. This is probably 
the reason why, each month, we per- 
form scores of such series of tests for 
processors and filter manufacturers, 
either in their own plants or in the 
Dicalite laboratory. These tests, made 
without charge, are an important part 
of Dicalite service, aiding filteraid users 
to a solution of their problems and, at 
the same time, contributing to the 
steady advance in filtration technology. 


Paul W. Leppla, Technical Director 
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two Dicalite 
service engineers were 
on the spot... 








This problem was a little different from those usually met with by 
Dicalite’s technical service men. A large oil company, working on a ~ 
new oil additive, had asked if our service engineers could aid in improv- 
ing an unsatisfactory filtration. So far, an everyday situation. But when 
the two technical men arrived at the refinery, they found that the impor- 
tance of the new product had drawn observers from all parts of the 
company and even from other firms, all deeply interested in the results. 
It was almost like working in a spotlight. 

However, our service engineers produced the answer. They made 
Dicalite bomb filter tests on the spot, balanced the factors of clarity, 
throughput and costs. They were then able to recommend a Dicalite 
filteraid which, in the oil company’s own words, “gives us higher clarity 
and better economics?” 

While not routine, this is typical of the work of Dicalite’s technical 
service men. They will either work with you in your plant or enlist the 
services of the Dicalite laboratory to help solve the problem. One way 
or another, Dicalite answers, each month, scores of such problems— 
and will be delighted to help you with yours. Just write us. 
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GREAT LAKES 





DICALITE DIVISION, GREAT LAKES CARBON CORPORATION 
612 SOUTH FLOWER STREET, LOS ANGELES 17, CALIFORNIA 
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& control 


TAYLOR | 

BI-THERM 
DIAL 

THERMOMETER 


A quick, reliable temperature indicator, accurate to +1% 
of scale because it is unaffected by ambient temperatures. 
3” or 5” diameter dials; 4”, 6’, 9’ and 12” stems. Separable 
wells, 34” and 1’. Range limits, minus 40° to plus 750°F. 
Silicone-damped to prevent pointer chatter and improve 
speed of response. All-welded stainless steel construction 
with hermetically sealed bezel. 

Ideal for applications such as Pipe Line and Storage Tank 
service, where an easy reading, low cost, direct-connected 
thermometer is desired. Ask your Taylor Field Engineer, or 
write for Bulletin 98267. Taylor Instrument Companies, 
Rochester, N. Y., or Toronto, Canada. Trade Mark 
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Can Seam Inspection 
with the 

WACO PROJECTOR 
Seeing Your Double 


Seams 4" LONG Is Real 
Quality Control 
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Hi 

* Experienced can line men tell us their | L 
closure worries are over! Several operators | ° OW 
i + 4b tee satin think ys ie eeand | Unit detects ferrous or non-ferrous shat 

i MEASURE the HOOKS and overlap of the | ‘ i 
¥, tiny can seam because it is enlarged to | metal particles in any conveyed food nals 
: FOUR INCHES LONG on the WACO | product, bulk or packaged ture 
:: PROJECTOR . .. right at your can line. rece 
+s ALSO AVAILABLE . .. Waco Slit Saw | Fiel 
which cuts double-seam cross sections... | 0 
; in seconds ... and the Waco Disc Cutter | tain 
po we = can end panels quicker, easier | unb; 
an ently. 
; ony OxK’D BY | This 
i er ss) ee 2 {7}. Electronic inspection tool detects tramp metal in gers any electrically operated device—bell, light, elect 
; Campbell Soup (8) Hunt Foods. (2) food products, whether in bulk or packaged, fin- reject mechanism, etc. On 
i Continental Can (72) Texas Co. _ an ished or unfinished. Unit consists of two boxlike Detector is housed in completely water-tight and pro 
ti e 4 “+1 / 
; Gulf Ol (3). 7) =a | compartments separated by spacer blocks to form vapor-proof enclosure, so that no special protection ft/n 
Write f , ; ‘ ; : 
i= Sa cal inspection aperture. Materials passing through this a needed onring aud aa inci —— pha: 
2 : also serves to kee an irt out oO etector. 
: race gash lM» teacher aperture are continuously screened by high frequency a eae . ; (El 
; WILKENS-ANDERSON CO | ; Unit is self-contained, is equipped with heavy-duty Cha 
; ch oA es geal each tiny magnetic field. Presence a any metal, rateone oF shock mounts. Four external tie bolts make installa- a 
non-ferrous, causes electronic disturbance which trig- tion quick and easy. 
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Totally enclosed metal detector is shown here on . ' vc 
4 packaging line for Amazo Instant Dessert at American pS i um tral. i: 


Maize Products Co. in Roby, Ind. : tovenil ie ee 





Reject mechanism on one of two metal detectors used 
at American Maize Products Co. 


al | detector 
rs plant washdo Whs | Berman Cm ee cae 


Installations . . . 





The Foxboro Company, 
Lower compartment of unit contains oscillator sec- Poutbore, Mess, USA. 
tion and field coil, generates high frequency sig- ee 
nals which are transmitted across inspection aper- Tories Peston 

ture to upper compartment. Latter contains signal | ff —o 

receiver and detector coil tuned to oscillator circuit. — : required 9 

Field coil is positioned so that field balance is ob- | [iam ae | tant | 

tained when no metal is present—entry of metal a Gee 

unbalances field, inducing signal in detector circuit. | 3 simplify 

This signal triggers controls which operate external | (ieee c i mere 

electrical devices. ‘ : oe 

On conveyor line installations, full sensitivity is 

provided for line speeds ranging from 15 to 600 

ft/min. Unit operates on 105-125v, 60 cps, single 

phase power. Total power consumption is 140 watts. 

(Electronic Metal Detector is produced by Allis- 

Chalmers, 1126 S. 70th St., Milwaukee 1, Wis. . 

or check 5786 opposite last page. ) 
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instrumentation 


Takes ONE 


Offer surface cooler designed : 

to halt splash, vaporization : 

in laboratory blenders . 

th 

Device stabilizes agitated liquid at surface; 

fits Waring Blendor containers . 

br 
Vaporization and splashing of liquids under agi- 

h tation in a Waring Blendor are prevented by - 

a surface cooler which operates on the principle y 


of stabilizing the agitated liquid at its surface, 
where cooling is most \ 
effective. Cooler con- s : 
sists of a hollow cop- 
per bulb three inches 
in diameter, with a 
tubular neck. Top of 
neck contains water 
inlet and outlet tubes 
soldered in a_ metal 
cap. The metal sphere, 
or bulb, is the immer- 
sion end of the cooler. 
The cooler maintains 


ae 








: contents of the con- 
s tainer at 1 or 2°C 
above the temperature i 
of the _ circulating 
water. : 
Pa an = 
i Vigorous agitation of Prevents splashing in 
the liquid in the Waring Blendor Th 
f blender forces the liq- cay 
j uid up and down the outside of the cooler bulb, po 
. : 7, Ve... through which water is circulated. Surface con- sca 
No. 644° J _ . tact cools the liquid, thus reducing or eliminatin 19 
~ , quid, & g 
ee ; No. 644-A ~ Vs vaporization. (A 
FE Cooler has an overall height of 13” and may S. 
3 be clamped on a ring stand and lowered into Ch 
: blender as required. a7 
r (Cenco-Pinto Surface Cooler is available from 
iS Central Scientific Co., Dept. FP, 1700 Irving Park 
i Rd., Chicago, Ill. Check 5789 opposite last page.) a 
LN 
it 
‘ Covers automatic metering system 
: for heavy, light liquid batches 
i Twelve-page bulletin describes automatic metering 
r system for batching light or heavy liquids. System 


is adaptable to operations of almost any size, from 
barrels to tank cars. Typical installations of jack- 
eted and unjacketed direct control systems, remote 
control, dual valve and multi-valve systems are 
shown. 

Bul FL-56, ‘‘Fluidometer’’, is issued by Hethering- 
ton & Berner Inc., Dept. FP, 756 Kentucky Ave., 
Indianapolis 7, Ind. Specify 5790 opp. last page. oe 
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instrumentation 


Read scale in 2 to 4 seconds 
with accuracy of 0.01% 


Between two and four seconds is the normal weigh- 
ing time with new automatic self-balancing scale. 
Weight can be read to 1 gm or 1/100 Ib directly on 
the indicating dial without taking time to balance 
loose weights and beam poises. High-speed weighing 
is furthered by an adjustable hydraulic damper which 
brings the indicator to rest in 214 oscillations. 





Self-balancing scale is readable in both metric and 
avoirdupois units 


The dial reads weight to 500 grams or 1.1 lb. Total 
capacity of 5000 gm or 11.1 Ib is attained with a 
poise sliding on a notched beam. Manufacturer states 
scale sensitivity is 14 gm, and accuracy is 1/100 of 
1% of full scale. 

(Automatic self-balancing scale is built by Arthur 
S. La Pine & Co., Dept. FP, 6001 S. Knox Ave., 
Chicago 29, Ill... . or for more information check 
5791 on form opposite last page.) 





“Here's that new Limburger concentrate, Boss!" 
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Manvfacturing Co., Inc, 


“BEST CUP OF COFFEE 


ON 


Good coffee—the kind that attracts knowing truckers to 
their favorite roadside stops—depends on careful prepara- 
tion, and maintenance at just the right temperature until 
serving. That’s why manufacturers of restaurant coffee 
makers have consistently used Rochester Bimetal Dial 
Thermometers for years. They know RMC thermometers 
assure customer satisfaction by giving long, trouble-free, 
dependable service. 


By the same token, RMC Industrial Thermometers have 
been first choice with equipment manufacturers and proces- 
sors in the food, dairy, petroleum, chemical and petro- 
chemical industries. They appreciate their rugged stainless 
steel construction, hermetically sealed fog-proof dial cham- 
bers, and the exclusive RMC external dial-reset feature. 
They, too, know from experience that they can always 
depend on the lifetime accuracy of RMC instruments. 


TELL US YOUR REQUIREMENTS FOR DIRECT MOUNTING 
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Look to RMC for Full-Line 
Instrumentation — for manufac- 
turers and users of processing equipment 
—and many consumer products, 









. DIAL THERMOMETERS 


PRESSURE 
. GAUGES 


AND REMOTE INDICATING INSTRUMENTS, AND LET 


**You Can Rely On Rochester’’ 





ChQOUID LEVEL, 


RMC ENGINEERING SKILL PROVIDE THE ANSWERS! 





TEMPERATURE and PRESSURE INSTRUMENTS 


ROCHESTER MANUFACTURING CO., INC. 
111 ROCKWOOD STREET + ROCHESTER 10, N.Y. 


* REPRESENTATIVES IN ALL PRINCIPAL CITIES 
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Store what you like...mix as you like 
in Cherry-Burrell open top tanks 


Here’s a small single-shell tank of many uses. Just lift off its 
snug-fitting cover ... dump in your liquids or ingredients ... 
and you have the ideal stainless steel tank for storage or 
surge, for side or bottom mixing. 

Cherry-Burrell “reverse dish” bottom design not only re- 
tards “settling out,” but also makes a stronger, lower tank. 
Helps assure better mixing, too, by setting up turbulent agita- 
tion currents. 

When you're ready, these tanks drain rapidly and cleanly. 
Bottom design permits convenient outlet location—fast drain- 
age through flush-type stainless steel angle valve. 


ASK THIS MAN... 


your Cherry-Burrell Representative — about our 
three models of open top stainless steel tanks. Six 
sizes to choose — from 60 to 500 gallons. 

Or write for Bulletin G-502. 





CHERRY-BURRELL 


CORPORATION 





e 


427 W. Randolph Street, Chicago 6, Ill. 
Dairy e Food e Farm e Beverage e Brewing e Chemical e Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES — U. S$. AND CANADA 
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Discussed in this issue... - 
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565L So, St, Clair St. 


| PERFORMANCE PROVED MAINTENANCE MACHINES © 


Polished stainless steel cy- 
clone collectors shown in. 
cleaning position. 

alae 
















For Buying Facts Write 
Lincoln-Schlueter Floor Machinery Co, | 
is a subsidiary of American. “a 


*Keeps powder thoroughly mixed with 
warm, moving air insuring fast and 
complete drying. From liquid to cooled 
packaged powder in 15 seconds. No me- 
chanical conveyors required — Just air. 








Self-Propelled 
AUTO SCRUBBER 
Automatically 


Does 5 sosBs! 


{— 1. SPREADS SOLUTION 
({— 2. SCRUBS 
{———— 3. RINSES 


{——— 4. PICKS UP 
{__- —- 5. DRIES 
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ee 
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Available electric 
or gasoline driven. . 
explosion -proof, 
vapor-proof, water- 
proof, 






Lincoln is automatic floor maintenance at its best—engineered to 
last! Big business knows this—that’s why you’ll find organiza- 
| tions such as Ford Motor Co., Proctor & Gamble, Philadelphia 
1 International Airport, Northwestern University and many others 
| using Lincoln Auto Scrubbers. One machine does work of up to 
& 
| 12 men! Five models for all size floors. Engineered by practical 
men so you can have extra clean floors with minimum effort and 
| y 
maximum savings. Write today for a free demonstration by 
our experts. No obligation. 


FLOOR SURFACING MACHINE CO. 
ESTABLISHED 1903 


Toledo 3, Ohio 


WORLD-WIDE SALES AND SERVICE 


Inside view showing slot 
in bottom of Vee for inlet 
of suspension air. 


© Steam coils or gas fired 

@ Up to 2,000 Ibs. capacity 
per hour 

® Welded air-tight stainless steel 
drying chamber 


@ Minimum installation time... 
erected and tested in factory 


© Powder entirely Air Conveyed 


® Stainless steel powder 
collectors — 99.5% efficiency 


© Powder touches nothing but 
stainless steel 


® Single or multiple interchange- 
able nozzles — for coarse or 
standard powder 


HENSZEY COMPANY © Dept. F, WATERTOWN, WISCONSIN 


Manufacturers of: Multiple Effect and Sing.e Ettect Evaporators 
and Tube Preheaters 


When inquiring check 5795 opposite last page 
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MAN WHAT QUALITY! 


Every jar contains 
only top quality, 
firm, full slices 
since we bought 
our.. 


























This unique machine was especially designed to separate not 
only, pickle ends and seeds from the slices but for similar sepa- 
rating service on any sliced food product. 

The sliced product is fed directly from the slicer onto a vibrating 
screen deck. Due to the vibration, introduced by an eccentric 
drive, the slices move along the screen deck with undersize and 
‘broken pieces falling through to a flat bottom trough. Slices of 
proper size move along on the screen deck and discharge to the 
production line. Material falling through the screen deck is con- 
veyed along the trough and falls to a removable container for 
disposal 

Almost any sliced materials may be efficiently separated by 
choosing the correct mesh for the screen deck. The Trough and 
Scalping Screen may be constructed of No. 304 Stainless Steel 
or of any other type of Stainless specified by the customer. 


@ ELIMINATES HAND LABOR 
@ PROVIDES INCREASED CAPACITY 


@ IDEAL FOR USE WITH URSCHEL 
MODEL "O" TRANSVERSE SLICER 






The S-A SEPARATING 
MACHINE not only 

helps us pack only the 
complete food slices but 
saves us time and money! 









WRITE TODAY FOR COMPLETE INFORMATION 


-_—™ 
STANDARD PRODUCTS DIVISION 


STEPHENS-ADAMSON 


MFG. CO. 






Avrora, Illinois 


17 Ridgeway Ave. 


When inquiring check 5796 opposite last page 
98 
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FOR STRONG 
CORROSION 
RESISTANT 
PIPING 



















Specify these injection-molded 
PVC fittings and flanges 


Tube Turns Plastics, Inc. offers unplasticized PVC fittings made 
by the exclusive Hendry process. These injection molded fit- 
tings are superior to those made by conventional methods — 
minimum tensile strength of High Impact is 6000 psi, of 
Normal Impact, 7000 psi. Injection molding provides highest 
density, complete homogeneity. Tube Turns Plastics’ fittings 

are non-toxic and completely inert. Resist both internal and 
external corrosion and will handle most chemicals up to 165°F. 
Investigate PVC for piping your corrosive materials, For 
booklet write Tube Turns Plastics, Inc., Dept. PD-7, 2929 
Magazine Street, Louisville, 11, Kentucky. 


t TUBE TURNS PLASTICS, INC. 


Louisville 11, Kentucky 


Call your TUBE TURNS PLASTICS’ Distributor 


When inquiring check 5797 opposite last page 


Makes Refrigeration 
Systems Work Better <° 


An Armstrong Purger Saves 
Power, Water, Labor 
- - - and Increases Capacity 





Chances are, when your 
refrigerating system is 
being purged, you can 
smell refrigerant gas. That 
smell indicates: 


1. You are losing valuable 
refrigerant gas. 


ut 2. You are not getting 


efficient purging of all 
the air in the system. 





3. You are wasting power. 


With an Armstrong Purger, one ice cream maf- 
ufacturer reported head pressures reduced 40 lbs. 
and power costs cut 20%. Another saved $255 in 
ammonia the first year. Still another saves $500 in 
ammonia annually. ; 

It’s really worth looking into. Send for Bulletin 
No. 2211. 


ARMSTRONG MACHINE WORKS 
881 Maple Street, Three Rivers, Michigan 








When inquiring check 5798 opposite last page 
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Have you 
changed 


your 
address 
recently ? 


@ If so, you'll want to insure 
that your copy of FOOD 
PROCESSING reaches you 
without interruption. Just send 
us your new address .. . use 
the handy form below. 


Please answer all questions in 
regard to your new affiliation, 
and in addition give us your 
former address including com- 
pany, city and state. 


mail this request to 
READER SERVICE DEPT. 
FOOD PROCESSING 


111 East Delaware Place 
Chicage 11, Illinois 


Former Company Affiliation 


POP eee ewes errr essere eeeeeeeses 


Former Address 


POPP e ee eee sees ese seseseeeesese 


Your Name Present Title 


Present Company 


POP meee sere eeereeeeee eeee 


Main Product 


COOP e eee eeeeeereeeeeeese 


Rating of Gong 


Pee eeeseees 


Street Address 


. eee 
Core eee esseeeseees eee rere esse esese 


City ZeneNe. State 
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when these hands are old and weak 
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For Use 
With 
Drinking 
Water 


will still be 


sound 


wy ACE RIVICLOR’ 


Corrosion-resistant plastic piping 


RivicLor, newest of all rigid plastic pipe, heads the list for 
resistance to chemicals and excellent aging characteristics . . . 
plus high strength, toughness and easy workability. 


Riviclor is unplasticized polyvinyl chloride, specially formulated 
for process piping. Non-toxic, non-flammable, excellent 
insulating properties. Only half weight of aluminum. ‘Never 
needs painting. Smooth inner surfaces give you high flow 

rates with low loss of head. 


Use Riviclor for all in-plant piping of mild or strong 
corrosives at normal temperatures . . . for liquid lines where 
“sweating” or corrosive vapors are problems . . . for 
underground piping. Pipe, fittings, diaphragm 

valves from %2” to 2”. 


Ask for Technical Bulletin CE-56. 


ABBREVIATED TABLE OF CHEMICAL RESISTANCE 


ACIDS 


Acetic 50% 
Chromic 25% 


Hydrochloric 
38% 


Hydrofluoric 
50% 


Nitric 20% 
Sulphuric 50% 
Sulphuric 98% 


BASES MISCELLANEOUS ~ Carbon 
Ammonium Ethyl Alcohol Tetrachloride S$ 
Hydroxide 28% S Methyl Ethyl Plating Solutions S 
Sodium Ketone Photographic’ 
Hydroxide 50% S$ Gasoline Solutions 

HALOGENS Mineral Oil 

. Animal Oil 
Chiotds Sat. S$ Vegetable Gil 
Ferric Chloride $ Phenol 10% 
Sodium Hypo- Chlorine 5% 
chlorite 5% $s Alum 


“ 


KEY: S—Satisfactory 


L—Limited to 
certain 
applications 


U—Unsvitable 


YruNnNdanec 


AMERICAN HARD RUBBER COMPANY 
93 WORTH STREET + NEW YORK 13, N.Y. 


When inquiring check 5798A opposite last page 
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Grignell-Saunders Diaphragm Valves on a Sparkler beer filter at Atlas 
Brewing Company, Chicago, III. Working closely with the brewing indus- 
try, Grinnell has improved its white diaphragm and developed the 
Grinnell “full-bore” diaphragm valve, suitable for ball-brush cleaning. 


IS THIS THE RIGHT VALVE 
FOR YOUR SERVICE? 


Chances are Grinnell-Saunders Diaphragm Valves can 
handle your service effectively and economically. Thou- 
sands of installations or our continuous testing program 
have probably already demonstrated this fact. When 
necessary, the Grinnell Research Division will run tests 
using your materials and simulating your operating 
conditions, 

In the Grinnell laboratory, it is possible to reproduce al- 
most any service, hot or cold, under pressure or vacuum 
—and to operate a valve continuously under these 
conditions. Based on such exhaustive tests, Grinnell 
will recommend the proper valve and diaphragm for 
your service. 

Grinnell-Saunders Diaphragm Valves are available in a 
variety of bonnet and body styles, body materials, lin- 
ings, and diaphragms. Day after day, they are proving 
themselves ideal in handling corrosive liquids, gases, 
beverages, foods, pharmaceuticals, compressed air, semi- 
liquids — on lines where leakage, corrosion, clogging, 
abrasion or contamination 
would be costly. 

Contact Grinnell Co., Inc., 
228 West Exchange Street, 
Providence, Rhode Island. 


GRINNELL-SAUNDERS 
DIAPHRAGM VALVES 


When inquiring check 5799 opposite last page 
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The FOOD PROCESSING Volume file 
is available at the special price © 
$2.50, postpaid, and shipped in in- 
dividual cartons. Satisfaction guar 
anteed, on money-back basis. 


Magazine, Putman Publishing Company 
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Special subscription request-qualification form for use of 


Management and technical men who wish to receive 
FOOD PROCESSING without charge 
... Fill in form .below 


If you are responsible for processing operations, in a management or technical capacity, as cor- 
porate officer, manager, plant superintendent, food technologist, chemical engineer, chemist, 


engineer, or equivalent responsibility ... in a 


lant of substantial operations* where food proc- 


essing is an important factor ... FOOD PROCESSING will be sent to you without charge or 


obligation . . . if you request it. Use form below. 


Present Reader... If this issue of FOOD 
PROCESSING was addressed to you or if you 
have previously mailed one of these request 
slips, it is not necessary to fill in this form. 


New Reader... If you qualify as outlined 
above, FOOD PROCESSING will be sent to you 
without cost or obligation. In requesting, be sure 
to answer all questions. If your firm is not rated 
or listed in standard references, indicate size of 
the company by capacity, annual sales, or num- 
ber of employes. Unless all information is given, 
magazine will not be sent. 


Company 


Main Products 


Rating of Company _ 


Street Address of Company 


— ~ Zone No. 


“substantial eperations" dees not nec- 
essarily mean an extremely large plant. 
But requests for the magazine exceed 
supply so we must set standards to in- 
sure publication being sent where it can 
be used to best advantage. 


Others in Your Plant... If others in your 
plant, having responsibilities for processing op- 
erations, as outlined above, would also like to 
receive FOOD PROCESSING, use the form on 
back of this sheet. 


Change of Address ... Use this form to 
notify us of a change in address. Please answer 
all questions in regard to your new affiliation, 
and in addition give us your former address in- 
cluding company, city, and state. 


Former Company Affiliation == 


Former Address 


Your Name "Present Title 


Present Company 


Rating of Company —w 


Street Address of Company 


City "Zone No. State 


Just mail this request to 


READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 


See other side of this sheet 
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July 1 956 


WOULD OTHERS IN YOUR PLANT also like to receive 


FOOD PROCESSING without charge? 


If others in your plant also would like to receive FOOD PROCESSING . .. and if they 
qualify as outlined on the reverse side of this sheet . . . list their names below... 
aa en or type, then mail this slip to READER SERVICE DEPT., FOOD PROC- 


111 East Delaware Place, Chicago 11, Illinois. 


tAse Prodvets 
Rating of Company 
Street Address of Company 


City Zone No. State 


IF YOU ALSO WOULD LIKE 


to receive FOOD PROCESSING personally 
and without charge, see reverse side of this sheet 


See other side of this sheet 





lf you want more information on processes, controls or develop- 
ments of products discussed herein, as you read this issue, 
ask our READER SERVICE DEPT... . use this sheet 


As you read editorial articles and advertisements which interest you, on which you'd like more information .. . 
note key number under each. Check back to this sheet .. . verify the key number by name of product discussed 
. . » check space provided. Fill in your name, title, company, main product and add 


july 1956 


READER 
SERVICE 
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ress at the bottom of this 


sheet and mail... no postage, no envelope necessary. Information will come to you direct, without obligation. 
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5601 
5602 
5603 
5604 


Description 


Antioxidants 

Trace Element Sea Salt 
Gelcarin (state applications) 
Dryers 


5605a Diastases 

5605b Proteinases 
5805¢ Glucose-Oxidase 
5605d Pectic ae 


5606 


Vibratory_ Feeder 


5607a Silicone Defoamers 

5607b Antifoam A Compound 
5607c AF Emulsion 

5608a Vanilla 

5608b Coffee Flavor 

5608¢ Imitation Maple Flavor Base 


5609 


Styrofoam Low-temperature 
Insulation 


5610a Salt 
5610b Automatic Salt Dispenser 


5611 
5612 
5613 


Fluid Drives 
Monosodium Glutamate 
Dietetic Flavor 


5614a Vitamin A 
5614b Ascorbic Acid 
5614c Calcium Cyclamate 


5615 
561 


5623 
5624 
5625 


5626a 


Liquid Sugar System 

Cellular Glass Insulation 

Ribbed Aluminum Siding 

Diastatic Enzymes 

Bread Crumbs 

Secondary Certified Colors 

Imitation Buttermilk Flavor 

Starches for Salad Dressing 

Antioxidants 

Articles on Aromatics 

Spice Consulting Service 
ry Flavor 


5626b Vanilla Powder 


5627 
5628 
5629 
5630 


Colloids 

Whipping Agent 
Flavors 

Enrichment Products 


5632c Preserver's Pectin 
5632d Low-methoxyl Pectin 
tease Lemon Juice 


Insect Control Spray 
Moisture & Fume Exhauster 
Metal Processing Belt 
Harvesting Sweet Corn 

Soil Drenc 

Floor Surfacing Compound 
Protective Gloves 
Recording Thermometer 
Irrigation Pumps 

Granular Pesticides 


5643a Jacketed Kettles 
5643b Pressure Kettles 
5643c Agitator Kettles 
5643d Vacuum Pans 
5643e Pulp Tanks 

5643f Quick Cooling Pans 
5643g Mixing Tanks 


Please type or 


5643h Storage Tanks 

5644 Monoglycerides 

5645a Sanitary Pump 

5645b Stainless Fitting 

5645¢ Stainless Valve 

5646 Sweet Dairy Whey 

5647 Corn Harvester 

5647A Monosodium Glutamate 

$648 Packaged Boilers 

5648A Movable and Stationary Table 
state which) 
easonings & Food Colors 
Acetate Fiber apes 
Automatic Meat Ball Former 
Decolorizing Carbon 
Homogenizers 
— Equipment Fabrica- 
on 
Screw-conveyor Heat 
Exchanger 
Stainless Steel Cooking Nets 
Vertical Screw Press 

5658 Compensating Impeller Pump 

5659a Pilot Plant Homogenizer 

5659b Colloid Mill 

56 Size Reduction Unit 

5661 Refrigeration Condensing Unit 

5662 Non-adhesive Utensil Coatings 

5663 Continuous Automatic Mixer 

5664 Plate Heat Exchanger 

5665 Horizontal Plate Filter 

5666 Hand Sheeter 

5667 Pumps 

5668 Flaked Ice Machine 

5669 Freezers & Coolers 

5670 Gyratory Screen 

567la Turbine & Paddle-type Top or 
Bottom-entering Mixer 

5671b Propeller-type Top-entering 


ixer 
567lc Side-entering Mixer 
5671d Mixing Data Sheet 
567le Portable Mixer 
5671f Condensed Catal 
Serie Rotary Mechanical Seals 
5671h Laboratory Mixer 
2 Corrugated & Fiber Boxes & 
Cartons 
<paeeeene Flow Wrapping 


achine 
Cluster-beaded Can 
Overwraps for Ice Cream 
Automatic Ice Cream Fillers 
Unit Assembling Machines 
Ice Cream Carton Set-up 
Machines 

Foil Packaging 

Screw Capper 

Rotary Vacuum Filler 
Blister Pack Packaging Ma- 
chines 

Plastic Packaging Film 
Carton Staplers 

Aluminum Foil Packaging 
Wrapping Machine 
Portion-controlled Cream 
Package 

Filling Machine 

Portable Bag Closer 


Vv Key, 
) 5690 Automatic Application of Out- 


Description 


serts 
5691 irsyotyiene ay 
5692 Filling Relishes & Mustard 
5693 Research & Development Cen- 


ter 
Laminate for Inert Gas or 
Vacuum Packaging 
Piston Filler 

uick Repair of Multi-wall 


ags 
Dust Collector 
Conveyors 
Aluminum Handling Bins 
Conveyors 
Vibrator 
Tow Truck 
Casters & Wheels 
Pump-operated Dispenser 
Bulk Conveyor 
Wire Mesh Conveyor Belt 
Box Car Loading System 
Tank Liners 
Liquid-level Controls 
Screw Conveyor 
Pump Valves 
Galvanized Channel Wheel 
and Roller Conveyors 
Ice Slinger Hose 
Glass-lined Storage Units 
Air and Electric Vibrator 
Flexible Conveyor Belting 
Stainless Processing Drum 
Magnesium Ramps & Dock- 
boards 
Truck Refrigeration 
5 Electric Truck 
572la Conveying Elevators 
5721b Feeders 
572lc Grading Tables 
5721d Bucket Elevators 
572le Nut Shelling Equipment 
5722 Low-capacity Pallet Loader 
Neoprene Belting 
in-level Indicator 
oduction Counter 
Vibratory Feeder 
Roller & Belt Conveyors 
Condenser for Refrigeration 
Evenly Graduated Flow Meter 
Turbine Mixers 
Oil Separators 
Boilers 
Dehydrators 
Redwood Tanks 
Expendable Wooden Pallet 
Guide 
Pulverizers 
Ice Chip Makers 
Multi-coat System 
LP Gas Conversion Kits 
Stainless Steel Tubing 
5742a Meters & Filters 
5742b Fillers & Packagers 
5742c Proportioners 
5743 Refrigeration Equipment 
5744 Renewable Seat Ring Valve 
5745 Temperature Controller 
5746 Reagent Catalog 


Vv 


: 


Key Description 


5747 Bag Closing Machine 

5748a Storage & Paxing Tank 

5748b Filter pment 
action, 


Drying, 

Expansion 

Water Treatment 

Mono Sodium, Glutamate 
Insect Contro 

Valves 

General Cleaner 

Reclaiming Bottle Washer 
Causti¢e 

Pumps, Trash & Semi-solids 
Cementable_ Teflon 
Protective Coatin 

Skin Protective Cream 
Selection of Adhesives 
Mobile Clean-up Pump 
V-belt 

Grease Interceptors 
Chlorinators 

Industrial Hand Brush 

Coat & Hat Racks 

Cathodic Protection 

Positive Displacement Pumps 
Corrosion-resistant Paint 
Sterilizing Water by UV 
Bronze Valves 
Electron-beam Generator 
spegiroscope 
Sterilizer Test Strips 
Water Demineralizer 
Industrial Thermometers 


5780_ Kettles 
5780A Unitized Distillation Appara- 


tus 
H Meter 
oisture Determination 

5783 Filtration Engineering 
5784 Dial Thermometer 
5785a Projectors 
5785b Slit Saw 
5786 Electronic Metal Detector 

U-type Cabinets 

Glass Indicator 

Waring Blendor Splash Pre- 

vention 

Liquic Meterin patem 
5791 Selt-balancing e 
5792a Dial Thermometer 
5792b Pressure Switch 
5792c Pressure Gage 
5792d Liquid-level Gage 
5793 Storage & Processing Tanks 
ores Floor — 

er 

5796 Soporating Machine 
5797 Plastic Fittings & Flanges 
5798 Refrigerant Purger 
5798A Corrosion-resistant Plastic 


pe 
5799 Diaphragm Valves 
5800a Sanitary Pumps 
5800b Valves 
§800c C-I-P Fittings 
5800d Line Filters 
5800e Stainless Tubing 
5802 Flavors 
5803 Hermetically Sealed Flavor 
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First Class Permit No. 30692 Sec. 34.9 P. L. & R. Chicago, Ill. 


FOOD PROCESSING 


NO STAMP — NO ENVELOPE NECESSARY 


Just FOLD, SEAL and MAIL 


Be Sure to Sign Your Name . . . See Other Side 


PUTMAN PUBLISHING COMPANY 


CHICAGO 11, ILLINOIS 


111 EAST DELAWARE PLACE 


This is a Service for Readers 
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(Continued from page 3) 


Truckers find this problem 
a ‘sticker’ 


Stickers and decals on truck windshields have 
become a menace to highway safety, warns 
Harry E. Boot, counsel for the American Truck- 
ing Assns. ““Many states have laws which pro- 
hibit any sticker on the windshield other than 
the state inspection sticker’, points out Mr. 
Boot. “Yet,’’ he further explains, ‘some other 
branch of the state government will make a 
regulation requiring another sticker on the 
windshield for enforcing their particular of 
the law’. 

Mr. Boot also called attention to the problem 
of plates, side markings, and cab cards required 
by regulations. As an example of vision-handi- 
capping stickers, he described two decals, each 
measuring 16 sq in, which New Mexico re- 
quires on the right hand corner of the wind- 
shield. “There are now 23 decals which are to 
be placed on the windshield in various combi- 
nations”, Mr. Boot concluded. 


Shellers now cold-storing 
Peanuts and pecans 


Survey by Georgia Agricultural Experiment 
Station shows that shellers are now cold-storing 
nuts in November with better protection of 
quality for periods as long as two years. Pre- 
ously it has been practice to hold nuts in com- 
Mon storage until warm weather in April. This 
recent approach to storage is important to 
the nut industry b------e it levels off seasonal 
surpluses. (NCA Buiseis7) 


Nothing’s known like Norda Nodes 
ey eee ee LS 


You have only one possible rea- 
son for using Norda Nodes. If 
your flavored product calls for 
quality, it is likely you'll call upon 
Norda. 


Norda developed Norda Nodes 
because you have good use for 
spray-dried flavors of very great 
excellence. 


Nobody else makes Norda Nodes. 
The skills that have created them 
are Norda skills in the flavor field. 
The machines that produce them 
owe much to Norda’s trained 
knowledge. 


Norda Nodes are true-fruit fla- 
vors, truly rich and real — tiny, 
colloid-coated flavor “grains” that 
keep the flavors in your products 
fresh, unchanging, and stable till 
your customers buy and use them. 
Norda Nodes lick the problem of 
“shelf life.” 


Send your letterhead today for 
free samples. 


“Flavor it with the Favorite” — 
Norda Nodes 


Norda, Inc., 610 West 26th Street 
New York 1, New York 


When inquiring check 5802 opposite last page 
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THE Scalva STORY OF 


Some years ago, van Ameringen-Haebler, Inc. developed and introduced 
SEALVA Flavors, the first truly hermetically “sealed-in” high quality dry 
flavors. This new technique in flavor-making was immediately recognized 
and enthusiastically accepted by the food industry. 


Since those early days, continuing improvements in sealing agents and 
drying techniques plus the basic superiority in the quality of the natural or 
imitation flavors themselves, have combined to maintain SEALVA’s place 
as the ultimate in fully protected quality flavors. 


What can SEALVA do for your product? 


The adoption of SEALVA Flavors makes possible the use of absolute 
top quality flavor in dry mixes, because the finest of flavors are fully pro- 
tected in their powdered form against the ravages of deterioration caused 
by evaporation, oxidation, extended shelf-life, and they are practically im- 
pervious to chemical reaction with other ingredients in a mix or compound. 


Where can SEALVA Flavors be used to advantage? 

SEALVA Flavors are ideal in any relatively dry, powdered, grained, 
or flaked mixture to insure inert flavor retention in such products as cake 
mixes, gelatin desserts, cereals, drink powders, pudding mixes, dairy mixes, 
ice cream mixes, candies (pressed wafer), pharmaceuticals, proprietaries, 
oil emulsions, ete. 


For better flavor we ask you to investigate SEALVA Flavors before you 
make your final decision on this most important ingredient. 


We are prepared to give you suggestions as to the methods of readily 
evaluating “‘sealed-in” flavors for your particular product and also will be 
happy to assist with technical recommendations for the application of 
SEALVA Flavors to improve your product. Literature and adequate sam- 
ples are available. 


© 
lva VAN AMERINGEN-HAEBLER, INC.” 
521 WEST 57th STREET, NEW YORK 19, NEW YORK 
qrAVOR, 


When inquiring check 5803 opposite last page 
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